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The Boston Phoenix presents the Official Guide to the Boston Ski 


& Travel Show, held November 14 through 17 at the Bayside 
Exposition Center. In the guide you'll find a floor plan of the Expo 


Center, names of exhibitors, listings of cross-country and downhill ski 
areas around New England, and features on the latest innovations in 
Northeastern skiing. In short, everything you need to know to launch 


into the 1985-86 ski season. 

Many thanks are due to our intrepid assistant, Celia Slom, who 
compiled the factual information contained in the listings. 
Suggestions, complaints, and fan mail may be addressed to the 
editors of this guide — Phoenix assistant supplements editor Vicki 
Hengen and supplements editor Ann Senechal. The contents of the 


Boston Phoenix Guide to the Boston Ski & Travel Show are copyright 
1985 by Media Communications Corporation and the Boston Phoenix 
Inc. Reproduction without permission, by any method whatsoever, is 


prohibited. 


4 INTRODUCTION TO THE SKi SHOW 
As in all big trade shows, making your way around the 
convention hall can be a little daunting. We've tried to 
minimize the anxiety with an easy-to-follow floor pian of the 
Bayside Exhibition Hall, complete with the latest list of 
exhibitors and where to find them during the Boston Ski & 
Travel Show this week. Enjoy. 


6 CHILLY SCENES OF WINTER 
by Celia Slom 
With more trails than ever before, a plethora of citizen's 
races, and an influx of youngsters to the sport, cross- 
country ski areas are making a serious bid for New 
Englanders’ affections. 


15 GREAT WHITE SLOPE 
by Celia Silom 
Condominium complexes are sprouting like so many LA 
housing tracts, and Jacuzzis are taking on the importance 
of Sunbelt hot tubs, so it's no wonder New Englanders are 
finding more reasons than ever to take to the slopes. This 
year they'll be eagerly sampling the latest improvements in 
the region's’downhill skiing. 


18 CLOTHES ENCOUNTERS 
by David Goodman 
There's nothing like setting out to ski on an invigorating 
day in January, only to have your spirit deflated by the 
insidious chill in your limbs. You may have thought you 
dressed warmly enough to stave off the subzero biasts of 
wind, but maybe you didn't know, for instance, that you 
should never wear cotton next to your skin during cold- 
weather activity. Here are a few tips to make your next 
outing less miserable. 


20 THE BIG CHILL 
by David Goodman 
Even the most cautious skiier can lose a battle against the 
cold on the raw, unprotected slopes of the Northeast. 
Hypothermia and frostbite seem always to be lurking 
around the bend in search of their next victims. No one's 
immune, but anyone can learn how to treat cold injuries 
before they advance to debilitating, or even fatal, stages. 
We know you like dogs and everything, but do you really 
want to be resuscitated by a St. Bernard? 


SKI LISTINGS 
A listing of downhill and cross-country ski areas and 
resorts, including the range of trails and slopes, auxiliary 
facilities, and food and lodging options. 


16 Downhill 


7 Cross-country 


Join Us Next Summer For A 
Whitewater Thrill! 


New eens Whitewater Center and the 
Sugarloaf Inn Resort are teaming up to make next 
summer as exciting as this winter. Their White- 
water Adventure package includes: 
Kennebec River whitewater trip with 

unc 
* Two nights lodging at the Sugarloaf Inn Resort 
¢ Round trip transportation to the river 
¢ Full dinner in the Season’s greenhouse 
¢ One admission to the Sugar Tree Health Club 
« All taxes and gratuities 
The price? Just $149 during the week 
and $168 on the weekend, per person, 
double occupancy. Or from $125 per 
person in the condominiums. 
For reservations or more information contact: 
New England Whitewater Center 
PO Box 15 
West Forks, ME 04985 
1-(800)-663-4455 


Fer group departures contact 
New Horizon Expeditions 
1-(207)-772-4480 
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Show 


The Boston Ski & Travel Show will 
be held at the Bayside Exposition 
Center from Thursday, November 
14, through Sunday, November 17. 
Show hours will be from 6 to 11 
p-m. on Thursday, 1 to 11 p.m. on 
Friday, 11 a.m. to 11 p.m. on Satur- 
day, and 11 a.m. to 7 p.m. on Sun- 
day. Leading manufacturers will 
show Alpine and Nordic ski equip- 
ment, and exhibitors will showcase 
an assortment of ski-related 
products and services — resorts, 
tours, instructions, and fashions. 
— The ski show will feature the 
second annual Ski Market sale of 
clothing and equipment. 

— Alan Schoenberger’s Skiing 
Mime Theater will present a series 
of humorous sketches on the mov- 
ing ski deck. 

— The International Ski Film Festi- 
val will present this year’s award- 
winning ski films. 

— Barbara Alley and her television 
dance company will show the 
latest in men’s and women’s 
fashions. 
— The Rossignol/Killington Ski 
School will offer free ski lessons 
for beginners. 

Admission to the show is $4. The 
accompanying list of exhibitors is 
correct as we go to press, but check 
vat ‘the show for additions or 


_[ohanges. 


= 
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of Exhibitors 


Exhibitor 

The Boston Phoenix 

Blue Hills Ski Area 

Lagasse Concessions 
Bestours 

People Express Airlines 

Ski & Stay Travel 

Jackson Hole 

Tours, Inc. 

Eastern Airlines 

Any Mountain Travel 

Unicorn Rafting Expeditions 
Yugo Tours 

Ski View USA 

Vacation Concepts 

Alpine Ski Club of America 
Hotel Le Chantecler 

Pan American World Airways 
Target Sport Tours 
Massachusetts Division of Tourism 
Ski Magazine 

Attitash Mountain Village 
Bolton Valley Corporation 
The American Ski Association 
Park City Ski Resort 

Ski Utah-Utah Travel Council 
Western Airlines 

Dean Witter 

Ski Card International 

Mill Run Tours 

Gore-Tex 

Nationwide Tours, Inc. 
Bladon Lines Travel, Ltd. 
Union Warren Bank 

French Government Tourist Office 
Vail Associates, Inc. 

Crested Butte Mountain Resort 
Aspen Skiing Company 
Telluride Accommodations 
Colorado Ski Country USA 
Call of the Wild 

Chateau Mount St. Anne 

Pico Ski Resort 

Alpine Skiing & Travel 

Parc du Mont-Sainte-Anne 
Government of Quebec: Industry, 
Commerce & Tourism 

Lunch Dates : 

Wachusett Mountain Ski Area 
Travel Alberta 

Bausch & Lomb 

The Village at Smugglers Notch 
Stratton Mountain 

Mont Orford 

Mont Sutton 

Hawk Mountain Resorts 
Massachusetts Tour & Travel 
Ascutney Mountain Resort 
Mount Snow 

Sugarbush Ski Resort 

The Bridges Resort 

Stowe Ski Area 

and Racquet Club 

Subaru of New England, Inc. 


© 


Lathrop Sports Vacations 
Paintings by Grant Dolge 
Ski the Best ' 
The Couple Company, Inc. 

Ski New England 

Skimor Card/Maple Valley 
Squaw Mountain at Moosehead 
Pleasant Mountain Ski Area 
Rolling Thunder River Tours 
The Madison Motor Inn 
Saddleback Ski Area 
Sugarloaf/USA 

Sunday River 

Skiing Magazine 

Mount Tom Ski Area 

Nashoba Valley Ski Area 
Cavalcade Ski Tours 

Boldt Family Trust 

Killington Village 

Mittersill Timeshare 

Ski 93 Trips, Inc. 


Floor Plan 


FILM 
THEATER 


sh aii 40 
ROSSIGNOL 


KILLINGTON 
SKI SCHOOL 


SKI SWAP 
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97 Mount Cranmore 121 + Jarvinen USA V-4 Woodstock inn & Resort 
98 Mount Sunapee State Park 122-123 Crotched Mountain Ski Area V-5 Center Ski Tours 
99 Waterville Valley Ski Area 124 Ski America Enterprises V-6 Sno*Search 
100 Loon Mountain 125 Squam Lake Chamber of M-1 Rossignol Ski Company 
101 Temple Mountain Ski Area Commerce M-2 Nordica USA 
102 Kingridge Ski Area 126 Village at Loon Mountain M-3 Trak 
103 Jay Peak Ski Area 127 National Handicap Sports M-4 Koflach-Blizzard USA 
104-105 Killington Ski Resort & Recreation Association M-5 Lange USA 
106-107 Youth Enrichment Services 128 Whaleback Ski Area M-6 Dynastar Skis 
108 Ski New England Museum 129-130 Glemby M-7 Atomic Ski 
109 Tenney Mountain 131 WRKO M-8 Marker USA 
110 Pat's Peak Ski Area 132 Winter Sports News Magazine M-9 K2 Corporation 
111 Mount Attitash 133. US Deaf Skiiers Association M-10 Salomon/North America 
112 White Mountains Ski 93 136 Moriarty's M-11-12 Olin Ski Company 
Association 137 Swingbo American, inc. M-13 Thule/Eldon Group America 
113 Bretton Woods Ski Resort 140 Weibo-Sieds of the Future M-14 Raichie Molitor USA 
114 Balsams/Wilderness 141 Peterson Sport Laboratories A sier 
116 Gunstock Ski Area 142 Reed Products C US Men's Pro Skiing 
117 Sportscape Magazine 143-145 Health Works D-2 Channel 1 
118-119 Lake Placid/Whiteface/ V-1 ‘International Weekends D-3 Guide to X-Country Skiing 
Gor? Mountain V-2 Snow Tours in New England 
120 Warren Miller Enterprises V-3 The Travel Committee D-4 T.AR.C. 
81 FASHION 80 |79|78 {77 [76 |74 [73] [72 |" [79 
STAGE 
62 SKIING MIME THEATER 
63 ‘so |57! 
“ 68/63. 58 |56 37 |34 13 
— — | 
85 67 6 
"hy — — 
86 66 |61 55 ]s¢ [ss [52 | 1 
B 65 |60 51 | 30 10 
— 5 rH 
29 |?8 |?” j 9 
M14 XM13XKM12XM11XM10X M9 X ms 45] 
M1A M2 X M3 X M4 XM5 XM6 XM7 “ v1 — 
90 44 [4342] \ ve) (v2 7 
CENTER v5 v3 
104/101 98 v4 5 
VACATION 
3 103 97 | 96 PLANNING CENTER 4 
7 114 111 106 2 25 | 22 19 | 16 2 
| 116] 113 110 [107 BEER GARDEN 24 121 18115 1 
N — 
115 112 109 108 CAFETERIA C 1A 
| | 
ENTRANCE 


_ 
: 
= 
‘J 
| *. 
1140) IZ 
IOL 
ON 
| | | 
| 
THE BOSTON PHOENIX, SECTION FOUR, SKI, NOVEMBER 19, 1985 5 


n 10 or 15 years, you'll be able to 

cross-country ski the entire length 

of Vermont on the Catamount 
Trail, a 280-mile stretch that will link up 
most of the states’ touring centers. But 
there’s no point in waiting that long to 
sample the trail’s pleasures. According 
to Ben Rose, cofounder of the Cata- 
mount Trail Association, 150 miles of 
the trail will be “open and skiable” this 
season. You'll find trail access at Ver- 
mont’s Craftsbury Common, Stowe, 
Edson Hill, Bolton, Topnotch, Trapp, 
Blueberry Hill, and Churchill touring 
centers. 

Indeed, throughout New England, 
cross-country skiing promises many 
new attractions this winter. For the first 
time, Norsk, in New London, New 
Hampshire, is offering pulk rentals. 
This is a Norwegian sled for children 
that is pulled by a rope attached to an 
adult’s waist. The Topnotch (Stowe, 
Vermont) Tennis Ski Classic combines a 
half day of tennis lessons with a half 
day of touring or alpine skiing (touring 
enthusiasts will be aghast to learn that 
the skiing option can be traded in for 
dinner). Massachusett’s Lincoln Guide 
Service offers its Connoisseur Tour, 
which is conducted near Walden Pond 
and includes lunch and lessons. For 
evenings, Windblown (New Ipswich, 
New Hampshire) is featuring 


= suppers and moonlight ski- 


Touring New England style: where angels fear to tread 


Chilly scenes winter 
The state of cross-country skiing 


by Celia Slom 


Races abound this season — from the 
United States Ski Team Trials for the 
World Championships (Jackson Ski 
Touring Foundation, Jackson, New 
Hampshire, January 26) to a number of 
citizen’s-race night at the Weston 
to learn to race, get in shape, or just 
blow off steam. Every Tuesday night is 
citizen’s-Race night at the Weston 
(Massachusetts) Ski Track, starting at 
6:30 p.m. These 3-, 6-, and 9-kilometer 
events attracted an average of 50 racers 
each last season. Mike Farney, director 
of the Lincoln Guide Service, which 
sponsors the races, expects more en- 
trants this year, Mother Nature per- 
mitting. A race consists of groups of five 
racers competing on the Weston loop, 
with the best overall skier receiving a 
prize. On January 21, citizen-racers can 
ski along with the US Ski Team. 

Other races include the Jack Frost 
Citizen’s Race, for first-time racers 
(Jackson Ski Touring Foundation, Janu- 
ary 19) and the Windblown and the 
Mountain Meadows (Killington, Ver- 
mont) series. Also consider the Cata- 
mount Trail Marathon, at Craftsbury 
Common (January 11), the New Lon- 


don Winterfest Governor's Race at 


Norsk (January 16), the National Col- 
legiate Ski Association Championships, 
in late February at Mountain Meadows, 
and the seven-kilometer triathlon of 


and alpine racing at © 


touring, running, 
Waterville Valley, Maine (February 23). 


Cross-country racing techniques vary 
considerably from the diagonal stride 
that tourers use, y the tech- 
nique of “skating.” Similar to ice- 
skating, ski Skating requires the racer to 
= off to the side using one ski while 

eeping the other ski on the track. 
Racers can single or double pole, 
depending on the individual style. 
Successful skating requires strong thigh 
muscles, but the payoff is an easier 
ascension of hills and faster speeds on 
flat trails, especially if kick wax is used. 
Al Jenks, owner of Windblown, hopes 
that skating never catches the fancy of 
tourers. If tourers were to take it up, he 
points out, they might have “head-on 
collisions on the dual-tracks.” Jenks 
also prefers the “more fluid motion” of 
the diagonal stride. 

Another new feature of the cross- 
country ski scene is the youth of the 
skiers. Groomed and tracked trails 
seem to be attracting adventurers under 
the age of 20. Don Cochrane, director of 
Mountain Top Inn (Chittenden, Ver- 
mont), says that younger skiers like the 
fast pace of smoother skiing surfaces 
and are coming to think of cross- 
country skiing as a more exciting sport. 
Many schools are adding cross-country 

to their athletic 
further swelling the ranks of the sport’s 
teenage supporters. 

ion should you, then, be preparing 
for an active winter of touring? 
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Cochrane recommends swimming, 
since the muscles employed are essen- 
tially the same as those used in cross- 
country skiing. Rowing and _ roller- 
skating are two good exercises for the 
upper and lower parts of the body, 
respectively. Many people think that 
jogging is effective preparation for 
touring, but-Cochrane says that al- 
though it strengthens breathing and 
tones the lower body, it doesn’t give the 
upper body a proper workout. 

Trails are proliferating all over New 
England, some so slowly nobody no- 
tices, some at a frightening pace. 
Craftsbury Common will tally 100 
kilometers of trails this season, up from 
last year’s 45 kilometers. Mountain Top 
has added 20 kilometers to its trails, for 
a total of 110. The Hermitage (Wil- 
mington, Vermont) and Moose Moun- 
tain (Etna, New Hampshire) have both 
added 10 kilometers, and the Three 
Stallion Inn Touring Center (Ran- 
dolph, Vermont; formerly the Green 
Mountain Touring Center) and Blue- 

Hill (Goshen, Vermont) have 
added five kilometers each. So it seems 
that veteran cross-country skiers have 
nothing to fear from the rise of their 
sport's popularity: there will be trails to 
burn for a long time to come. The list- 
ings below will help you sort them all 
out. 0 


CROSS-COUNTRY 


MASSACHUSETTS 

Brodie Mountain, New Ashford, (413) 
443-4752. This area has 35 km of trails running 
through a hardwood forest and 500 acres of 
open field and meadows. New lighting on two 
trails permits night skiing. Also see listings in 
downhill category. 
©The entire trail system is marked, and 10 km 
are groomed and tracked daily. Area-use fee is 
$5. Rentals are $10. Instruction is $8. Lodging 
nearby. Contact Brodie Mountain Touring - 
ter, New Ashford 01237. 
Butternut Basin, Great Barrington, (413) 
528-0610 or -2000. This area has 7 km of 
groomed trails and is open Thurs. through Sun. 
and during school-holiday weeks. Also see 
listings in downhill category. 
@The entire trail system is marked and 
groomed. Area-use fee is $3.50. Rentals are $10 
for adults and $6 for children. instruction is $9 for 

‘oup lessons and $16 private. Lodging nearby. 

tact Butternut Basin Ski Touring Center, 
Great Barrington 01230. 
Cummington Farm, Cummington, (413) 
634-2111. This 700-acre farm is one of the 
| touring centers in southern New Eng- 
Home-cook 


are available. For the more eee 
camping is permitted on the property. Also 
the premises are a large rental shop and 
Nordic ski school. This year, there will 
moon night tours, races, and other 
events. 
under light Thurs. through Sa 


p.m 
@The entire trail system is marked, 
and tracked. Area-use fee is $7 for 


$4.50 for children under 12. Rentals are $10. 
Instruction is $8 for group lessons, $15 private, 
and $25 for lessons with videotaping. Lodging, 
available for $45, includes two meals, night 
skiing, and a one-day ski pass. Rates are 
subject to change. Contact Drew Dawson, 
Cummington Farm Ski Touring Center, 5 South 
Rd., Cummington 01026. 

Lincoin Guide Service, Lincoin, 259-9204. For 
skiers who want tours over 25 km of Lincoin 
conservation land, this service provides rentals, 
guides, and instruction. A full-service pro shop 
is also part of the business. The “Connoisseur 
Tour,” a combination gourmet lunch, tour by 
Walden Pond, and lessons, is available for $16. 
@The entire trail system is marked. Area use is 
free. Rentals are $18 for a full day and $9 for a 
half-day. Instruction is $12 for group lessons. 
There is lodging nearby, but this is primarily 
day area. Contact Mike Farney, Lincoln Guide 
Service, Box 100, Lincoin Rd., Li 01773. 


through woods, hills, and flat areas. Aenach ber 
is on the premises. 
®There is no area-use fee. Rentals, $8. Instruc- 
tion, $8. Contact Bob Williamson, Lynn Woods 
Ski Touring Center, Rte. 129, Lynn. 
Northfield Mountain, Northfield, (413) 
659-3714, or -3713 for snow phone (updated 
daily). This area offers 40 km of trails that, as 
part of the National Recreational Trail Seton, 
extend through 2000 acres of woodland. The 
center is well suited to skiers at all levels of 
ability. Grill food is sold on weekends and 
holidays, but take your own lunch on weekdays. 
ao deals are available for lessons and 
rentals. 
©The trail system is maintained. Area-use fee on 
weekends is $6 for adults and $2 for children 7 
Continued on page 8 
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STALLION 


CROSS COUNTRY 


SKIING 
(50K). 


ACCOMMODATIONS 
The Three 


i Stallion Inn 
part of the 
ARE A Green Mountain Stock Farm 


lex offering 
ilometers 
of cross geen ski trails, 
is the perfect place 
for your ski vacation’ 


r For reservations or 
information 
please call: 802-728-5575 
Stock Farm Road 
Randolph, Vermont 05060 


YOUTH ENRICHMENT 
SERVICES 
ins 


dianers. 


Box 22, West Road, Dorset, VT 05251 
(802) 667-4155 


In seventeen years, OPERATION SKI LIFT has litted 

over 100.000 New England youth and agencies to New 

England ski slopes. Our programs in downhill & cross & 
country skiing are teaching youth ages 12 - 17 to conquer 
mountains while experiencing the thrill of a downhill run. 

Over 150 volunteers say YES to GIVE YOUTH A 

CHANCE 


Join us at the Boston Ski & Travel Show. Or visit the 
YES Ski & Bike Shop. 180 Mass. Ave.. Boston. 267- WEEKEND 
5877 Adult $14 All day 


Child $9 All cay, 
VALID SUNDAYS THRU 1/8 


0 © 


GIVE YOUTH A CHANCE 


IBE A YES VOLUNTEER 


|-800-367-8897 (N.E. except N.H.) 
Rte. 153, E. Madison, N.H. 03849 


. Lynn Woods Ski Touring Center, 596-4212. ee 
This area has 2200 acres of trails located on ap 
remises, and cabins with wood-burning stoves rs 
ter 
on 
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Cross-country 


Continued from page 7 

through 17. Weekdays, $4 and $2. Weekend 
rentals are $8 for adults and $5 for children. 
Weekdays, $6 and $3. Snowshoe rentals are 
available for $3 a day. Instruction is $6 for 


Lodging 

field Mountain Touring Center, RR1, Box 377, 
Northfield 01360. 

Wachusett Mountain. See listing in down- 
hill category. 

Weston Ski Track,Weston, 891-6575, or call 
Lincoin Guide Service, 259-9204. This area, only 
30 minutes from Boston, offers 15 km of trails for 
beginning, intermediate, or expert skiers. It's 
located on the MDC Leo J. Martin Golf Course 


Come try our tracks! 


.... Skating too! 
105 km. of 
double track ski 
Carrabassett ‘tins loops 
Valley Touring Olympic Size 
Center Skating Rink 
— tt Valley, Open 7 Days a Week 
Maine 04947 (207) 237-2205 


just off Rte. 128. There's daily and nightly skiing 
(except Sun. nights), instruction, guided day 
trips to other New England areas, and rentals. 
The citizen's race series will continue this 
season. Call for details. Children, family, senior- 
citizen, and group rates are available. 

®@The entire trail system is marked and tracked 
and groomed daily; 3 km are lit until 10 p.m. 
Area-use tee on weekends is $5 for all 3 
Weekdays, $4. Rentals are $14. instruction is $8 
for groups. There is no Con 

Smith, Weston Ski Track, 

Weston 02193. 


i and waxing room at the shop. 
@The entire trail system is marked, with 10 km 
tracked and 20 km maintained. Area-use fee is 


05-km trail network and lots of 
wilderness skiing. There are wide, flat logging 
roads and an old railroad bed for the novice and 
steep ascents for the ski mountaineer. A large 


, barbecue, 
and an Olympic-size —- rink. Skating fee is 


$2.50 per day. Children under 13 and senior 
citizens, $2. 

@The trail system is i and 
double-tracked. Area-use fee is for adults. 


Children under 13, $4. Rentals are $9 for adults 
and $7 for children. Instruction, $8 for groups 
and $15 private. Accommodations are available 
in 20 inns and nearby. Contact Car- 
rabassett Valley Touring Center, Carrabassett 
Valley 04947. 
Little Lyford Pond, Brownville, (207) 695-2821. 
The camps in this area are accessible only by 
plane or skis, since the nearest road is six miles 
away. Three-to-seven-day touring vacations are 
available for up to 15 people. The facilities 
include guest cabins, a dining lodge, and a 
cedar sauna. Guests must poh in the cabins, 
which cost $60 per person. Contact Joel 
Frantzman, Box 688, Brownville 04414 (allow 
two weeks for the mail). 
Oak Ridge X-C Ski Area, Brooks, (207) 
722-3111. This area offers 15 miles of trails 
through woods and meadows, affording a 360- 
Continued on page 10 


CROSS-COUNTRY 
MEET IN NEW HAMPSHIRE. 


Uncrowded downhill. 
Exceptional cross-country. 
Distinctive lodging & fine dining. 


Quality... convenience... service. 


Lodging: (800) 258-0330 - In NH: (603) 278-1000 _ 
Ski Information: (603) 278-5000 + Snophone: (603) 278-5051 


Box BP, Bretton Woods, NH 03575 
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Harbor 04609 National Park, Box 177, Bar 
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touring trails prot miles of woodland 
ouring trails protected from the wind and sui 
The trae include an outdoor picnic area, with 
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Some Families 
Are Going To Have 
A Great Vermont 

Ski Vacation 


THEY’LL BE AT HAYSTACK! 


«¢ Base-to-Summit Snowmaking 
«€ Two NEW Poma Triple Chair Lifts 
«€ Prime Second Home Opportunity 


Haystacl«< 


Mountain Community 
Wilmington, Vermont 


For More Information Call: 


1-800- 
255-STAK 


In Vermont 464-5321 
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Sunday River in, Bethel, (207) 62 


Into the woods: trees’ company 


Fall Foliage Specials * #” 
Thru October 10 
For each night of your stay Pre 
3 days & 
2 nights from $94 p.p. + Complete B rata Compe ule 


4» 


Plus FREE use of our complete resort facilities, including: 
+ indoor & outheated pools * fishing 

* tennis courts * game room ; 

* indoor & outdoor hot whirlpool spas * and live nightly entertainment 
* saunas featuring some of New 

* boating England's top bands 


OF TOSCTV GTIONS WIE 


} road ihe lamous 
NDIAN HEAD RESOR 
Lincoln, NA. 03251 (603) 745-8181 
free outside 1- (800) 
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ross-country 
serves dinner, weekend lunch, and Sunday # 4 
brunch. Ice skating and sleigh rides are aD % 
on weekends and $2.50 on weekdays. Rentals Wir 
are $7.50 for adults and $5 for children. + 
Gavanza, Oak Ridge X-C Ski Area, Route 7, 
The ski center provides information about , — 8 
welcome at the lodge. Telemark lessons and > 
equipment rental are available. The downhill 
area is one mile away. See listing in downhill 
Area use is free to guests of the inn. ai‘ 
weekend fee for nonguests is $5 for all 
ages and $12 per family. Weekdays, $4 and $10. 
Rentals are $8 for a full day. Instruction is $6 for 
LR included. Contact Steve Wight, RFD 2, Box — 
1688, Bethe! 04217. ‘ 
Continued on page 26 
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PACKAGE 


COME INTO MVP SPORTS STORES. NOW TH 
-NOVEMBER 24TH FOR GREAT SAVINGS 
ON BRAND NAME SKI PACKAGES! 


| 494.95) | 494.95 
YOUR CHOICE 
DYNASTAR DYNASTAR 
Sid Package 
Refoll | | Vou. 454.95 
% WOBURN. *xCAMBRIDGE *DANVERS 

237 LEXINGTON STREET TWIN CITY PLAZA a 107 HIGH STREET 
935-6340 625-5650 774-7512 
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Sid Inctudes: $ki Package Includes: 
Head Radial DH. Skis....... 210.00 Head Radial D.H. Skis ......- 
Tyro 190-D Bindings. ......-- 100.00 Tyro 190-D Bindings......--- \ 
Reviva Lady Boots 140.00 Viva Mens Boots ......----- \ 
5035 Custom MVP Ski Bag. .... 25.00 5035 Custom MVP Ski -.. 


% OFF Our Entire Line of White Stag Skiwear 
LIST UP TO 140.00 Skier-tested Stag skiwear for men and 
Choose from the finest synthetic or down insulation, 
innovative styling and colors with ski bibs, pants, sweaters and 
a Nats. Men’s S-XL. Women’s S-L and 8-14. 
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hy S & LADIES MVP SKI PACKAGES 


453.95 


Retail 
Value.. 


| COMPLETE | E 


Retail 


Value.. 


453.95 


Retail 


Value... 


479.95 


Retail 
Value... 


Refail 


Value... 


* WOBURN 2encronsmer 
* DANVERS. ohicHstreet | 


624.95 | 


| Kastie CS P | 
Inchides: $ki Package Includes: Sid Package Inchiiee: 
Suggested Retail Suggested Retail } 
322SP DH. Skis 169.00 322SP DH. Skis ...........-- 169.00 | 
Tyro 190-D Bin 100.00 Tyro 190-D Bindings.......-. 100.00 
BOOTS 140.00 Viva Mens Boots .........-- 140.00 Ayer 
Custom MVP Ski Bag... 28.00 5035 Custom MVP Ski Bag 25.00 
| 
339 
QKASTLE | 
Lady Kastle Penta Mens Radial Carbon Radial 
Ski Package Includes: $ki Package Includes: Package ncludes: sk 
Suggested Retail Suggested Retail va 
as 230.00 Radial 75.00 Radial Carbon Skis......... 275.00 wi 
SX Penta Skis 120.00 20.00 $6471 Lady Bindings ........ 
Custom MVP Ski Bag. .... 25.00 5035 Custom MVP Ski Bag..... 25.00 5035 Custom MVP Ski Bog... ... 25.00 = 
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future. This season, you'll be 
able to purchase lift tickets for 
Wachusett at Ticketron, join some 2100 
skiers per hour on the lift system at 
Stratton, and warm your toes in Lange 
battery-heated ski boots. But these new 
developments are only a small part of 
the -push toward expansion and im- 
provement in downhill skiing. The 
aprés-ski life is becoming a multi- 
million-dollar industry of luxurious 
condos and sports centers. This year’s 
sparkling new additions include the $2 
million sports center at Waterville 
Valley, Maine, where tennis, racquet- 
ball, squash, swimming, and indoor 
jogging, followed by a relaxing visit to 
the sauna or Jacuzzi, will vie with the 
slopes themselves for your attention. 
Jiminy Peak in Hancock, Massachu- 
setts, has built a 105-suite inn, complete 
with health club and staff masseuse, a 
2000-seat restaurant, and an outdoor 
pool. And now that most ski resorts 
have nurseries, they’re making a plug 
for families with children.. Mount 
Snow’s (West Dover, Vermont) new 
vacation center is even opening its 
doors to babes in diapers so new 
parents can hit the slopes. This year the 
area has also added 92 slope-side condo 
units. 
Others the new-and-im- 
proved ranks include Mount Ascutney, 
in Brownsville, Vermont, with its 220- 
foom condo hotel and -and- 
fitness center, and Sunday River, with 
its new commercial area of shops and 
condos. And Smuggler’s Notch, in 
Jeffersonville, Vermont, is aiming for 
the novice-skier market with a begin- 
ner’s area and user-friendly handle 


tow. 

But in all the frenzy of development, 
resort owners haven’t forgotten basic 
skiing conditions. Snowmaking is ad- 
vancing by leaps and bounds, making a 
white Christmas a certainty almost 
everywhere. At Crotched Mountain 
(Francestown, New Hampshire) snow- 
making capacity is tripling; and at 
Okemo (Ludlow, Vermont), Wachusett 
(Princeton, Massachusetts), and Jay 
Peak (Jay, Vermont) it has doubled over 
last season. 

Resorts are also responding to the 
rising costs of skiing with a variety of 
new package deals and incentives. Take 
a non-skiing friend to one of Mount 
Snow’s “Introduce a Friend to Skiing” 
weekends, guide him or her through a 
first trip to the rental shop and ski 
school, and Mount Snow will reward 
you with a free day of skiing. If a $5 lift 
ticket appeals to you, join Sugarloaf 
(Carrabassett Valley, Maine) for its 35th 
anniversary, January 27 to 31. Or if you 
and a friend are free on a Wednesday, 
go up to Wildcat (Pinkham Notch, New 
Hampshire), where you'll get two lift 
tickets for the price of one. 


A Ipine skiing is racing into the 


A day on New England’s hills: better groomed than last year 


Great white slope 
The state of downhill skiing 


by Celia Slom 


The cost of a family ski outing would 
certainly be prohibitive if children’s 
rates weren't discounted; luckily, many 
areas are making offers that parents are 
finding hard to refuse. Stratton’s (Strat- 
ton, Vermont) midweek package allows 
each adult guest to have one accompa- 
nying child, age 12 or under, stay 
overnight and ski free. But the under- 
six set will do even better this season. 
They can ski for free at Temple 
(Peterborough, New Hampshire), 
Wildcat, Burke (East Burke, Vermont), 
and yee (Sugarbush Valley, Ver- 
mont). Wildcat also offers free skiing to 
those over 70. 

For people who are as interested in 


meeting other people as they are in 
skiing, Killington Mountain (Killington, 
Vermont), has scheduled four inter- 
collegiate skifests and four spring- 
break carnivals, sponsored by a major 
beer company (need we say more?). 
Killington’s Champagne weeks are de- 
signed for slightly older funseekers. 
The Boston Ski & Sports Club (325 
Harvard Street in Brookline) arranges 
trips to all the major Northeastern 
resorts for singles in their 20s and 30s. 
In recommending the trips, club direc- 
tor Patty Desmaisons points to the 
convenience of having someone else 
drive, the savings from the club's 
package deals, and the party at- 
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mosphere. And for sociable youngsters, 
the Massachusetts Ski Club (992 Great 
Palins Avenue, Needham) offers day 
trips for kids ages nine through 17. 

Three may be a crowd after you've 
met the fellow skier of your dreams, but 
no fewer than six areas have installed 
new triple lifts: Sugarloaf, Loon Moun- 
‘tain (Lincoln, New Hampshire), Water- 
ville Valley, Jay Peak, Mount Snow, 
and Stowe have either converted their 
old doubles into triples or replaced 
them with new chairs. And Killington, 
Okemo, and Stratton have all installed 
new quad lifts this season. 

Now all you need are the skis. Stop 
by Stowefest, in Stowe, Vermont, No- 
vember 30 and December 1, when 21 
manufacturers will have their equip- 
ment on display. Your lift ticket will get 
you in, and you can mix and match to 
your heart's content. Then check into 
the many pre-January and post-Febru- 
ary midweek lift-and-lodging package 
deals at the resorts. Refer to the 
following listings to see who offers 
packages, and call the resorts for 
details. 


DOWNHILL 


MASSACHUSETTS 
Berkshire East, Charlemont, (413) 339-6617. 
This area features ski lessons, tri-state racing, a 
ski shop and rentals, two lodges, a deli, 
cafeteria, lounge, and nursery. There are also a 
few unmaintained touring trails nearby. 
®Vertical descent, 1180 feet, with a northern 
exposure. Four double chairs, one T-bar, and 
one J-bar serve 25 trails and slopes. Snow- 
making over 75 percent of the area. Night skiing 
Thurs. Sat. from 4 to 10 p.m. Weekend 
lift rates are for adults, $18 for students and. 
$15 for children under 14. Weekdays, $16, $10, 
and $6. Nights, $10 and $5. Lodging available in 
Charlemont and in Greenfield, 16 miles to the 
east. Driving time from Boston is two and a half 
hours. Open from December through March. 
Blue Hills, Canton, 828-7300. Boston's closest 
“mountain” will open in early December for 
skiing. The area has a ski shop, ski school, 
snack bar, and ski camps during school 
vacations. 
®Vertical descent, 340 feet, with a northwestern 
exposure. One double chair, two J-bars, and two 
ropes serve three trails and two open slopes 
over 20 acres. Snowmaking over 20 acres. Night 
skiing every night from 7 to 10 p.m. Weekend lift 
rates are $12 for adults and $10 for children 14 
and under. Weekdays, $9 and $7. Nights, $9 and 
$7. Rates are subject to change. Driving time 
from Boston is 30 minutes. Public transportation 
available. 

Boston Hillis, North Andover, 683-2733. This 
area has a ski school on Sat. and Sun. with five 
one-hour lessons for $35. There are ski rentals, a 
cafeteria, and lots of touring trails in the 
adjoining Harold Parker State Park. 
®@Vertical descent, 300 feet, with a northern 
exposure. One double chair and three ropes 
serve one short trail and five slopes over 35 
acres. Snowmaking over 60 percent of the area. 
Night skiing Mon. through Fri. from 6:30 to 10 
.m. Weekend lift rates are $12 for adults and 
$10 for children under 14. Weekdays, $10 and 
$8. Nights, $8 all ages. Rates are subject to 
change. Driving time from Boston is 40 minutes. 
Open from December through March. 
Bousquet, Pittsfield, (413) 442-8316. This area 
offers ski lessons, rentals, and a lodge with a 


restaurant and bar. 

Vertical descent, 750 feet, with a northeastern 
exposure. Two double chairs and five beginner 
ropes serve 21 trails and slopes over 300 acres. 
Snowmaking over 75 percent of the area. Night 
skiing Mon. through Sat. from 5 to 10 p.m. 
Weekend lift rates are $19 for adults and $17 for 
children under 12. Weekdays, $16 and $14. 


‘Nights, $11 all ages. Lodging is available in 


Pittsfield. Driving time from Boston is two and 
three quarter hours. Open from December 
through March. 

Brodie Mountain, New Ashford, (413) 
443-4752, or -4751 for snow reports. The Irish 
theme here runs from the entertainment in the 
pub to the “irish Stew” and ‘‘Killarney” ski trails. 
There is also a winter RV park and a nursery. 
Tennis and racquetball are available nearby. A 
touring center offers lessons and rentals. See 
listing in touring category. The best time to be at 
Brodie is around St. Paddy's day — there are all 
kinds of activities from March 12 through March 
18. Even the beer flows green. 

®Vertical descent, 1 feet, with a north- 
eastern exposure. Four double chairs and two 
ropes serve 16 trails and seven slopes. 
Snowmaking over 150 acres (most of the area). 
Night skiing every night from 7 to 11 p.m. 
Twilights daily from 3 to 11 p.m. Weekend lift 
rates are $24 for adults and $21 for children 
under 12. Weekdays, $18 and $15. Weekend 
nights, $15, all ages. Weekday nights, $12. 
Twilights, $17. There are three motels on the 
mountain and ample lodging in the Pittsfield 


area. Driving time from Boston is two and a half 
to three hours. Open from late October through 


mid-March. 
Butternut Basin, Great Barrington, (413) 
528-2000. This is a beginner's paradise, with 
wide-open slopes to practice turns and tech- 
nique. There are also challenging trails for the 
more adventurous, and a slalom slope featuring 
an electronically timed race course. Other 
offerings include a ski shop and rentals, ski 
lessons, a SkiWee program, and a lodge with a 
cafeteria and snack bar. The nursery is available 
after December 26 on weekends and holidays 
for children ages 3 through 6. There are also 
touring trails. See listing in the touring category. 
®Vertical descent, 1000 feet, with a north: 
western exposure. Five double chairs, one triple 
chair, and one poma serve 18 trails and two 
slopes. Snowmaking over 98 percent of the 
area. No night skiing. Weekend lift rates are $24 
for adults, $18 for children 7 through 13, $15 for 
senior citizens, and $5 for children 6 and under. 
Weekdays, adults, $22, children 7 through 13, 
$16, senior citizens, $12, and children 6 and 
under, $5. Berkshire inns throughout the area 
provide lodging. Driving time from Boston is 
about two and a half hours. Open from 
December through March. 
Jiminy Peak, Hancock, (413) 738-5431. Jiminy, 
outside the big-mountain areas of northern New 
England, offers ski lessons, a ski shop and 
rentals, a lounge, and a nursery. A new 105-suite 
inn will open on December 1. A health club, 
Continued on page 30 


Steep and deep: getting a run for your money 
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ARTHUR WARREN MLLER in 


You can win one of four ski trips to Crested Butte, Colorado, or one of four 
complete ski outfits. Register at The Boston Phoenix booth at the Ski and Travel 
Show or at the Ski Market. Listen to WBCN for more details. 


Friday, November 22nd, 7:00 & 9:30 pm 
BERKLEE PERFORMANCE CENTER 


Reserve seat tickets on sale at theater box office * concert charge 497-1118 and all ticketron locations. 
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pleasantly chilly affair. Downhill 


t was the winter of 1984, and the 
| on Vermont's Killington 

Mountain that weekend was pun- 
ishing. The temperature was 17 degrees 
Farenheit and with the 20 mph gusts 
the wind brought it to a biting minus 15. 
Hordes of weekend skiers huddled 
around the fireplace of the base lodge 
rather than deal with the bitter cold. But 
those who were dressed appropriately 
for the conditions were rewarded at the 
top: the slopes were empty. It was a 
simple lesson in preparing for a good 
ski weekend — dressing properly is as 
necessary as bringing along the right 
skis. 

Cross-country and downhill skiers 
who need to buy outdoor clothing may 
be confused by the array of fabrics with 
high-tech sounding names, but it is 
worth learning how this clothing can 
keep you comfortable in a range of 
weather conditions. The first step to 
buying ski clothes is to know what kind 
of skiing you'll be doing. Cross-country 
and downhill skiers have different 
clothing needs. Since Nordic (cross- 
country) skiers are involved in a highly 
aerobic sport, their clothing must be’ 
versatile enough to keep them warm 
when they’re soaked with perspiration 
while also preventing the stationary 
lunch break from becoming an un- 


(Alpine) skiers need to concern them- 
selves with fabrics that provide a 
reasonable degree of insulation on the 
lifts, while protecting against the 
stinging winds that often buffet the 


slopes. Let’s first consider the cross 7h ~ 


country skier. 


ra) 
As novice skiers often learn the hard 5 
way, street clothes don’t help much 2f), 


when you're on the trails. Cross- 
country skiers are constantly on the 
lookout for clothing that will keep them 
warm when wet and allow for maxi- 
mum freedom of movement, won't feel 
like a brick in their day pack, and 
won't make them wonder if wearing 
sandpaper next to their skin wouldn't 
have been more comfortable. 

The layer closest to your skin is the 
most important because it plays the 
largest role in determining how com- 


-~fortable ‘you'll feel. Long underwear 


should keep you warm even when 
you're saturated with perspiration, so 
cotton just won’t do. Cotton retains 
moisture and doesn’t dry by body heat. 
Wet cotton clothing acts like a towel — 


Clothes encounters 


Dressing for survival 


by David Goodman 


Tyrolia ski bib: fending off the snow 


it clings to the skin and draws out body 
heat, reducing you to constant shiver- 
ing. Wool works much better. Its fibers 
pull moisture away from the skin and 
maintain pockets of air around’ your 


_ body to keep you warm. 


Many people complain, however, 


“that as a first layer wool is too scratchy. 


If that’s your problem, the answer may 
be polypropylene, a synthetic fabric 
that also draws moisture away from the 
skin, passing it through to the outside 
air, where it can evaporate. But polypro 
has two notorious drawbacks: day-old 


_ does not absorb body oils as actively as 


polypro is known for its unpleasant 
smell, and it does not hold up well 
under repeated washings. A new fabric 
called capilene, brought out this fall by 
Patagonia, may have remedied these 
flaws. Capilene dries quickly, but it 


polypro does. I’ve tested it in a variety 
of settings even during unintentional 
swims while whitewater canoeing, and 
it has performed well, absorbing very 
little moisture, drying quickly, and 
maintaining these characteristics after a 
number of washings. 

Both -polypro and capilene under- 
garments come in three grades: light- 
weight, middle weight, and expedition 
weight. For conditions on most local 
trails, cross-country skiers would do 
best to stay with the lightweight fabrics 
designed for aerobic sports. A light- 
weight polypro shirt and bottoms made 
by Allen-A sell locally for about $16 
each; capilene costs about $2 more. 

For the next layer Nordic skiers have 
a number of options. On a warm winter 
day they may be most comfortable in a 
wool shirt or sweater over their long 
underwear. Or they might invest in 
one of the new pile garments now on 
the market. Pile is a synthetic fabric that 
offers as much warmth as wool but 
with half the weight. Body heat is 
normally sufficient to dry whatever 
moisture the fabric absorbs, and pile 
will keep a skier warm in a downpour 
of snow or rain or after a sweaty uphill 
climb. 

Both bunting and polar fleece work 
much like pile to keep you warm and 
dry. Synchilla, from the pioneering 
Patagonia company, is the latest refine- 
ment of pile, and the company claims it 
has the lightest weight of all available 
fabrics. For typical pile jackets it is 
made of nine-ounce cloth, as opposed to 
11-ounce cloth, but it contains just as 
much insulating ability as its heavier 
counterparts. A Patagonia synchilla 
pullover, with a half-length zipper for 
ventilation, costs $70. A bunting zip- 
down jacket by Wilderness Experience 
costs $78. 

Depending on the weather, you can 
add lightweight sweaters or shirts as 
extra layers. But none of the above may 
be enough if the wind approaches the 
intensity that it had during that Kill- 
ington weekend. In a case like that, 
your outermost layer will have to be 
some type of windshell. Field tests have; 
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shown that in still air a windshell adds 
10 to 25 degrees to the warmth of any 
garment; in windy weather a windshell 


increases warmth by 50. degrees or 


more. Although thick, pile fabrics are 
notoriously “wind transparent,” but a 
lightweight jacket or anorak made of 
nonwaterproof nylon will act «us an 
effective shield. 

The chair lift can be the nemesis of a 

downhill skier on a cold day, and 


they allow freedom of movement. 
Prices range from $50 for a pair made 


_by Head to the $100 pair by. Tyrolia. 


And for those who prefer the sharper 
look and flexibility of stretch pants, the 
price too is sharper: one of the less- 
expensive pairs of stretch pants on the 
market, made by Roffe, sells for $165. 
Janet Perkins, soft-goods manager 
for Ski Market, in Boston, recommends 
that beginning downhill skiers com- 
plete their layers with a cotton 


t. Down the most loft 
its weight. Skiers who desire less 


-- bulk than down provides may want a 


lower-loft parka, such as one insulated 
with the synthetic fiber Hollowfill. 
Skiers can also select a parka insulated 
with Thinsulate, a metallic coating that 
works by reflecting body heat rather - 
than trapping it and, consequently, is 
less bulky in appearance. Prices for 
basic parkas made of these materials 
fall roughly within the same range: a 


- dressing for the ride requires special down-filled CB Fireball and a 
Ny attention. Generally, downhill skiers Thinsulate Obermeyer parka each 
se must dress more warmly than Nordic costs about $185; a Hollowfill CB Pri- 
it skiers to protect against strong winds ma parka costs about $165. 
as moving across a mountain’s exposed After insulation, other considerations 
ty slopes — winds that can penetrate in a parka are a matter of personal 
al three or four layers of warm clothing. preference. YOu can choose different 
id Before choosing downhill ski collar cuts, snaps or Velcro on the 
ry clothing, you should consider how se- sleeves, zippered pockets, or inside 
id riously you take the sport. A beginner, pockets for wallets. Some are 
fa for example, who will be standing made with Gore-Tex, a fabric that its 
around a lot, will need to keep warm, manufacturers claim both repels water 
r- whereas an advanced skier should and breathes, so your perspiration 
it dress in garments that allow more won't condense on the inside. But the 
Qn freedom of movement and aren’t too price is steep: a CB Comet with a Gore- 
al hot. Tex shell costs about $199, and other 
jo Then, of course, there’s the issue of _, Gore-Tex jackets cost even more. So, as 
cs fashion, a much bigger concern among ry Ski Market's Perkins says, “If you're 
it- Alpine skiers than cross-country cM not skiing in rain, why do you need it?” 
de enthusiasts. Like the Nordic skier, the 2 Dressing for skiing need not be a 
16 novice downhiller should start with 2§ costly affair reserved for those who can 
long underwear, preferably made of a 9 afford the latest styles. Putting to use 
ve mid-weight fabric. (Patagonia mid- the basic principles of cold-weather 
er weight capilene tops and bottom sell dressing are what is important, and you 
La for about $22 each.) People who want _ turtleneck, a wool sweater, and finally | can adapt your everyday wardrobe to 
ng even more protection from the cold and _the all-important parka. Parkas are the meet your skiing needs. A good wool 
in are willing to pay the right price prefer _ main line of defense against that alpine | sweater or two, a heavy windshell and 
on the heavier silk-wool blend underwear, wind. This seemingly straightforward your winter parka will suffice for most 
at which costs about $56 for a set of tops requirement has nevertheless spawned mountain outings. And don’t let your 
ut and bottoms. a wide array of styles that requiresome eye for fashion override your common 
is In recent years the ski bib has been _ explaining. sense. You may end up paying a lot of 
er appearing on the slopes with increasing Beginners, as well as skiers who money for a piece of clothing only to 
ile frequency. The bib is a slightly in- complain of getting cold easily, needa have it fail you under demanding 
ur sulated nylon overall that can be worn _ parka with more loft. Loft isthe amount conditions. And speaking of common 
ill over regular pants to keep the snow off _ of insulation filling in a garment and is sense — you should never go out 
or over long underwear. In either case, | measured by the thickness of the without a hat and mittens. a) 
rk 
nd 
The layered look 
e layered loo 
ole Wi in 
bee t happens again and again: you which the body produces.” Clothing lamp drawing oil from a lamp well 
throw on a turtleneck anda parka, | works to keep you warm by trapping the fabric draws moisture from an 
as grab your skis, and head out for air around the skin, which the body _ inside layer without absorbing much 
ae an afternoon of cross-country skiing | warms with its own heat. Dead-air water in the process. Fabrics with 
lla in crisp 10-degree Fahrenheit space trapped between layers of wicking ability work with other fab- 
for weather. Ten minutes after you start clothing allows even greater amounts ics to keep you warm and dry: 
iP skiing, you are sweating heavily. You _ of air to be heated by the body. To —_capilene or polypropylene work with 
ce peel off your parka, but then you are _— regulate your body temperature, then, wool or pile, for example. It’s best to 
too cold. How do you dress to avoid —_—_you just peel off layers one by one as Se ee eee oe 
an this? You use layering. you gd a s or parka the 
as “The knowledgeable out =" will keep you tected. last to go on and the first to come off. 
ay son, write Peter Simer and John You must, however, stay relatively Layering not be the key to 
he Sullivan in The NOLS Wilderness dry to keep warm. Therefore, the executing a telemark turn, but 
ll- Guide, “understands that clothing inner layers should be made of fabrics it may be the secret to why others 
at, does not provide warmth; clothing that keep you dry by “wicking” keep skiing while you keep ery 
7 helps to regulate the loss of heat perspiration away from your skin and — DL. 
vel 
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ultimately, it is the body temperature 
that provides the most accurate gauge 
of a person’s condition: the temperature 
of a hypothermic skier will fall below 
the normal level of 98.6 degrees. 

As a hypothermic condition worsens 
and the sufferer’s temperature drops 
into the 95- to 93-degree range, a skier 


The big chill 


Cold injuries that can kill 


by David L. Goodman 


ou are skiing along on a beau- 
Y tiful backcountry trail. The day 


is perfect — if only your partner 
were not complaining at each rest about 
10w cold he felt. “Put on a sweatshirt,” 
7ou say, which he does willingly. At the 
1ext stop he again complains of feeling 
‘old, even though he seems to be 
irenched in sweat. As you crest over an 


where the vital organs are located. Body 
heat is lost in a number of ways, 
including evaporation (sweating) and 
conduction, which can occur when a 
person lying in the snow feels body 
heat being drawn off by the cold 
ground, But a more common cause of 
hypothermia in the wilderness is con- 
vection, which happens when the 
body-heated air next to the skin is 
continually replaced by cold air. Most 


will typically experience muscle un- 
coordination and weakness and possi- 
bly confusion and apathy. From there, 
as the skier’s condition worsens, the 
muscles become rigid, the pupils dilate, 
and semiconsciousness sets in. If the 
victim lapses into a state of un- 
consciousness, he may die. 

None of this, however, has to hap- 
pen. Treatment of mild hypothermia is 
simple — the person only has to stop 


WIND CHILL CHART 
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isolated peak, the wind whipping 
around you, you turn to see your friend 
sitting down, shivering. Your day turns 
from a pleasure outing to an endurance 
test. You trudge back to the trail head, 
your partner stumbling and falling, 
competing with an internal time bomb 
that threatens to stop him completely, 
until you finally reach the car. You and 
your friend, like so many weekend 
skiers, are unaware of how close he 
has come to one of the most common 
— and deadliest — cold injuries: 
hypothermia. 

Skiers are particularly susceptible to 
several types of cold injuries, most of 
which are avoidable if they're caught 
early on. But when left unattended, 
mild symptoms can develop into life- 
threatening medical emergencies. The 
most common environmental injuries 
faced by skiers are hypothermia, super- 
ficial frostbite, and deep frostbite, and 
basic knowledge of their symptoms can 
be the key to preventing serious 
trouble. 

Hypothermia is a condition in which 
the environment drains the body of 
heat faster than a person can generate 
it. The imbalance can result in a drop in 
the temperature of the body core, 


often, when convection occurs a skier 
has been buffeted by a steady wind on 
an exposed slope and remains chilled 
despite a vigorous workout. Wind is a 
major factor contributing to 
hypothermia because of its ability to 
magnify the amount of heat lost in cold 
weather. (See chart above). This is 
called wind-chill factor. Acting togeth- 
er these three causes of heat loss can 
exacerbate anyone's already debilitated 
condition; a person who is losing heat 
because of heavy perspiring, for exam- 
ple, can become further chilled as his 
sweat-drenched clothing, simulating a 
wet towel, continues to draw warmth 
out of his skin. 

A skier developing hypothermia will 
exhibit a number or telltale symptoms. 
In hypothermia’s milder stages, a per- 
son will feel chilly, and the skin may 
grow slightly numb as blood recedes 
from the skin surface. Fine movements, 
such as tying a shoe or buttoning a 
shirt, can become difficult. Shivering is 
the most obvious indicator of 
hypothermia because it is one of the 
body’s mechanisms for generating 
warmth; shivering produces an amount 
of heat roughly equivalent to that 
generated by taking a brisk walk. But 


the loss of heat from the body core and 
then rewarm the body. To avert the 
loss, sweat-soaked clothing should be 
replaced with warm, dry clothes, pref- 
erably of wool or polypropylene, both 
of which can keep a person warm when 
wet. A hat can go a long way toward 
warming someone up. The old saying, 
“If your feet are cold, put on a hat,” 
refers to the fact that the head can be a 
major source of heat loss because 20 
percent of the body’s blood circulates in 
the head at any one time. If a windproof 
shelter is nearby, a rest there will help 
warm up a chilled skier. And a person 
can turn on the body’s own furnace by 
doing a few vigorous exercises, such as 
running uphill a short distance. A 
hypothermic person will also benefit 
from the intake of water and high- 
calorie food such as chocolate or dried 
fruit to replenish his depleted energy 


supply. 
ese treatment principles also ap- 
ply to preventing hypothermia. 
Again skiers should dress in clothing 
such as wool or polypropylene gar- 
ments (see “Clothes Encounters,” page 
18) that will keep them warm even 
when the fabric gets wet. A wind-shell 
Continued on page 22 
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Put yourself 200° SuparioaffUSA 


We’re the Sugarloaf Inn Resort and Our snow-for-sure 
we're here to give you the very best that w-fo 
Maine’s mountain resort has to offer. 


The longest run on Sugarloaf/USA be- 
gins in the lds high above the 
tree line and 2600 vertical feet be- 
low at the Sugarloaf Inn Resort. Add 
to this the joys of skiing to your door 
and two access chairs, the selection 
of hotel and condominium accommo- 
ions on the mountain, and our spec- 
tacular new Sugartree Health Club, and Call now to put yourself 200 feet from Sugar- 
you have everything for a superb winter loaf/USA. Or, send in the coupon for more in- 
vacation. 


formation. 


$5 Lift Tickets Name 
Address 


January 27 - 31 City 


This winter marks 35 years of Sugarloaf skiing, State 
and to celebrate, we’re fe eineien $5 daily lift 
tickets Monday through Friday Jan. 27-31. And 
with reduced priced lodging, a party of 4 can ski 
and stay for as little as $32 per person per day 
and night. And we have long weekend 

in January and midweek specials Jan.13 - Feb. 7. 


1-800-343-4075 
From ME, FLA, GA, & Canada, call 
1-207-287-2701 


\ 
+ 
Zip 
Sugarloaf Inn Resort 
: On the Mountain 
- Carrabassett Valley 


Cold 


Continued from page 20 
will minimize heat loss from convec- 
tion. Carrying a water bottle and 
often will replace the fluids 
that are lost through exhaling and 
sweating. And snacking throughout the 
day on high-calorie foods will provide 
the body with reserve energy to draw 
upon. 


Frostbite occurs when tissue freezes. 


It most often affects the hands and feet 
because the body responds to extreme 
cold by drawing blood in from the 
extremities and sending it to the 
abdominal area in order to keep the 
vital organs warm. Superficial frostbite, 
commonly known as frostnip, is 
marked by a stinging feeling on the 
skin that is often accompanied by 
whitish blotches on the affected area. 
Deep frostbite, a far more serious 
condition, is marked by numbness in 
the affected limb and a hardening of the 
skin as the tissue freezes. 

Treating superficial frostbite will nor- 


ARE YOU TIRED PICKING 


UP RADIO STATIONS THAT 
PUT OUT THE SAME SOUND? 


If you judged most music stations strictly by their playlists, could you distinguish one 
from the other? Probably not. They all seem to believe in playing the same artists, the 


same 


, with the seme droning repetitior.. Wouldn't you like something a little more 


interesting? More new and different music by more exciting 
new artists. A station with better arts and entertainment 7M W, 
coverage. If that sounds like the radio station you've been . 


looking for, turn to WFNX 101.7 FM, Rock the Boat Radio. ROCK BOAT RADIO™ 
The music will tell you you've picked up something unique. 1 r 
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Cold 


Continued from page 20 
will minimize heat loss from convec- 
tion. Carrying a water bottle and 
often will replace the fluids 
that are lost through exhaling and 
sweating. And snacking throughout the 
day on high-calorie foods will provide 
the body with reserve energy to draw 
upon. 
* 


Frostbite occurs when tissue freezes. 


It most often affects the hands and feet 
because the body responds to extreme 
cold by drawing blood in from the 
extremities and sending it to the 
abdominal area in order to keep the 
vital organs warm. Superficial frostbite, 
commonly known as frostnip, is 
marked by a stinging feeling on the 
skin that is often accompanied by 
whitish blotches on the affected area. 
Deep frostbite, a far more serious 
condition, is marked by numbness in 
the affected limb and a hardening of the 
skin as the tissue freezes. 

Treating superficial frostbite will nor- 


ARE YOU TIRED PICKING 
THAT 
PUT OUT THE SAME SOUND? 


most music stations strictly by their playlists, could you distinguish one 
from the other? Probably not. They all seem to believe in playing the same artists, the 
same songs, with the seme droning repetitior.. Wouldn't you like something a little more 


interesting? More new and different music by more exciting 
new artists. A station with better arts and entertainment 0/ 7M W, 
coverage. If that sounds like the radio station you've been 2 


looking for, turn to WFNX 101.7 FM, Rock the Boat Radio ™ 
The music will tell you you've picked up something unique OO* THE BOAT RADIO 


Boston Phoenix Racko 


mally prevent deep frostbite. “Pay 
attention to the early warning signs,” 
advises Peter Goth, MD, director of 
Wilderness Medical Associates, in Lit- 
tleton, New Hampshire. “When pain 
{in an extremity] turns into numbness, 
that’s the time to immediately rewarm.” 
Another person can rewarm a hand, 
foot, or nose that is stinging or slightly 
white by wrapping his hand around the 
extremity and blowing warm air over 
the area. In the case of a foot, the victim 
can take off his boot and sock and 
place his bare foot under a friend's 
sweater next to the warm skin of the 
friend's bare stomach or armpit. Ex- 
tremities affected by superficial { 
frostbite usually respond well to such 
rewarming. A quick test (known as the 
capillary-refill test) to establish 
whether good circulation has been 
restored to the extremity is to press a 
finger against the rewarmed body part; 
if the skin changes from pink to white 
then back to pink, you know that 
adequate circulation has returned. 

In the event that a person develops 
deep frostbite while outdoors, it is 
usually best not to rewarm the affected 
area in the field. As James Wilkerson, 
MD, writes in Medicine for Moun- 
taineering, “The greatest tissue damage 
occurs’ when frostbitten tissues are 
thawed and then refrozen. Far less 
damage is produced by walking on a 
frostbitten foot.” A person with 
frostbite should go to a hospital as soon 
as possible for rewarming in a sterile 
environment and then rest the extremi- 
ty afterward. 

The most common cause of frostbit- 
ten feet among skiers are the tight 
plastic boots that many favor. Boots 
should allow room for the toes to move 
freely (wiggling your toes keeps the 
blood circulating), and thick wool socks 
should be worn to “wick,” or draw, 


. perspiration away from the skin. 


Cigarette smoking can contribute to 
both hypothermia and frostbite, as 
nicotine inhibits blood circulation. It is 
also important to keep the mid-body 
area warm, because as mentioned 
above, the body will draw heat and 
blood from the extremities in response 
to a chill in the main body cavity. 

Two final cold-weather hazards can 
be a constant source of irritation to 
skiers: chapped lips and glare head- 
aches. Zinc oxide or Chapstick 
Sunblock 15, both of which contain 
ingredients that resist wind and sun 
penetration, should be in every skier’s, 
jacket pocket. And a pair of strong 
sunglasses will keep the snow glare 
from causing dizziness and headaches. 

“A human's greatest protection 
against the cold is his intellect,” writes 
Wilkerson. And, indeed, there is a 
compelling reason for using your head: 
the next victim needing treatment may 
be you. 
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ry Boots SKIS bd BOOTS 


Atomic _|tsDynastar 
“Reconditioned Skis Visa Skis | Skis 
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Hurry for Best Selection 


Ski Poles 
$9. % 


Save Over $58.00 


Special Men's & 
Group! Women’s 


Windshirts 
& T-Necks 


FAMOUS MAKER 


95 


Reg. $15.00 - $27.00 


SAVE 85 - 90% 


Maran 


Salomon soots 


SX70 SX50.° SX50L 
Reg. $175.00 - $180.00 


 SXB0L 


$128. 
OOTS BINDINGS Men's & Women’s 


UNTRY PACKAGES 


$417." 


Save Over $74.00 


520 or 
Reg. $120.00 


540 of 340 


*118.* 


) Raichle soors | 


al 50% 


SUNGLASSES sy 


Reg. 822500” | 
Air Reg. $175.00 L 
[CROSS COUNTRY SKIS_ BOLLE”... #49, 
CARRERA s28.00 * 49. 


FISCHER 


Salomon 137 Bindings 
Ouraiite Sport Poles 


*87.° 


Save Over $84.00 


Men’s & Women’s i Market | 

SKI S Black Bear 
Ski Sweaters | BIBS | vownvests 
AQ 
HAHNENKAMM> $99 95 

SKI MARKET Reg, $50.00 46% 


30 - 50 $33.9 


SALE HOURS: 


Thurs., Nov. 14, 6 p.m. - 11 p.m. 


Nov. 17, 11a.m.-7 p.m. 


£ 
e 


Save $68.00 


= 


JUNIOR DOWNH 


Save $73.00 


Take Exit 15 Off 
Southeast 


Niyi 
Thurs, My! 4 
After 
cave 
Boots 
OFF 
__CROSS CO | | ILL PACKAGES 
Expressway 


; intermediate skiers. Beginners will find easy, flat Resort, Francestown, (603) 
untr terrain a short walk from the inn. There's a 588-6352. This traditional-style New England inn 
horse-drawn sleigh ride after dinner. has recently become affiliated with the 

©The entire trail system is maintained. Area-use | Crotched Mountain downhill area, and the two 


Continued from page 10 fee is $4. Rentals are $10. instruction is $5 for have combined their properties to offer 50 km of 
NEW HAMPSHIRE 
Mountain 


lodai 
i ; is sui days, $19.50. Contact Beth Corwin, 
and includes two meals. There are snowshoes §_ much of the area requires skill. Those in search Resort, Rte. 47, Francestown 03043. ~ 
but no ski equipment available to rent. The AMC of ski-mountaineering can follow the trails tothe Waterville Valley, Waterville Valley, (603) 
runs two other huts on a caretaker basis, nearby AMC huts or try the rear of Wildcat. This 236-8311, or (toll-free) (800) 258-8988 for lodg- 
meaning you take in what you use. Bring your _—year, an ‘inn Sampler" ski package is offeredfor ing. Sixty km of trails run over hilly terrain, with 
. These are inn-to-inn skiing, and special five-day tickets will most of the area best suited for intermediate to 
Carter Notch and Zealand Falis and be honored at Waterville Valley, Bretton Woods, § advanced skiers. Beginners can experiment on 
and the Balsams. Special events this season _—the golf course behind the touring center and 


Appalachian Mountain Club, race for first-time racers; the US Ski Team Trials resort facilities, with condominiums, 


the 
Pinkham Notch Camp, Box 298, Gorham 03581. for the World Championships; and Demo Day, restaurants, and inns located on the premises. A 
i for those who wish to try out state-of-the-art 7-km triathion on February 23 will combine 


that run through the foothills of the White 
Mountains. The location is a good base for trips 3 
into Zealand Notch or up Mt. Washington (not _-days.-Inetruction is $8 for group lessons and 

ided tours, including i private. Inns are directly on the trails. Contact —_is $12 for group lessons. Lodging is available on 


for novices). Guided 


Instruction is $9 group and $16 private. Lodging _hillly and is best 
available on . tact Bretton Some of the runs link up with the 
Woods Touring Center, Bretton Woods 03575 Trail. 


private instruction is for adults and $6 for for lodging. This touring center has 35 miles of children 8 17. Children under 8, free. 
children. Weekdays, $7 and $5. Group lessons ~ trails, and is located close to the Mt. Sunapee —_Night skiing, $3. Rentals are $8 for adults and $5 
are $6 for all " 1 and King Ridge alpine areas. It features special for children. Instruction is $6 group. The 


and day tourers are also welcome. . access to the upper touring network. The areais good cooking, and a large ski center. Make your 
©The trail system is maintained. Area-use fee is 60 miles from Boston and features a lodge with = lodging reservations early. 
$5 for adults and $3.50 for children under 13. a cafeteria and sundeck. The downhill areahas © i 


country inn features 40 km of trails and pleasant , jon 
accommodations. The inn is located atthe base able. Rentals are $12 on weekends, $10 This area offers 100 km of trails, rentals, guided 
of Cannon Mountain on a trail system that links a. Lecure nearby. Contact Jane ski tours ing. 

various inns in the region, and is ideal for Keefe, 368, Peterborough 03458. 
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it z or -2727 for reservations. The 116, Franconia 03580. weekends. Meals are available at the dining 

o Pinkham Notch Camp is surrounded by miles of | Gunstock. See listing in downhill category. room, a Georgian Colonial mansion circa 1799. 

marked but ungroomed trails that wind around ®@The entire trail system is marked and 

the slopes of Mt. Washington. The degree of (603) 383-9355, or for 24-hour snow groomed. Area-use fee is $5 for adults and $3 

" difficulty ranges from intermediate to expert. phone. This foundation, started by Jackson for children under 13. Half-day, $4 and $2. 

o The area is located about eight miles from _ residents, is now a nonprofit corporation that Rentals are $10 and $7. Half-day, $8 and $5. 

é Jackson, and the Avalanche Brook Trail leads oversees 142 km of trails. The trails run through _instruction is $8 group and $15 private. 

Bretton Woods, Bretton Woods, (603) nearby. the listing in downhill category. 
: 278-5181. This area offers over 100 km of trails @The entire trail system is maintained, and 70 @The entire trail system is professionally 

nt shelters are available by — Touring tion, Box a Vergura, Water- 

arrangement. Bretton Woods is also the place son 03846. i ouring iter, Waterville Valley 

; for biathion events. Call for a schedule of this § Loon Mountain. See listing in downhill cat- 03223. 

season's competitions. The downhill area is anil Windblown, New Ipswich, (603) 878-2869 

op located across the road. See listing in downhill Mountain Lodge, Etna, (603) 643-3529. (between 7 and 9 p.m.). This touring center, 
ee Feat category. The 50 km of trails at this family-run lodge just + —_ located just north of the Massachusetts state 
POs ©The entire trail system is marked, groomed, east of Hanover are open only to overnight _—iline, has 25 miles of trails that run by 
Re oats and tracked. Area-use fee is $6 for adults and$5 guests. The runs are skied-in rather than mountaintop vistas, wood forests, and ponds. 
Seal fe hildran nce Renta are available machine-maintainad Most of the lerrain is very The terrain is suitable for any level of skier. Night 

3 pdiate skiers. skiing takes place Wed. through Sat., 6 to9 p.m. 

omy Appalachian There are rentals and food, as well as a heated 
eee a congenial § waxing room on the premises. A warming hut in 
Charmingfare, Candia, (603) 483-2307. The 600 atmosphere. the woods provides rustic sleeping accom- 
Mya acres of land here adjoin a golf course and offer _ ©@The trail system is packed by the skiers using  modations (bring your own sleeping bag and 
Lig ath over 20 miles of woodsy trails. Appropriate _it. Area use is free (open to lodge guests only). food). Winter camping is also available. This 
terrain for beginners. The clubhouse is open on _— informal instruction is available. Accommoda- season's highlights include three 5-10 km 
ee weekends for warmth and snacks. tions at the lodge are $50 AP. Midweek races and moonlight ski nights. Call (603) 
sates ©The entire trail system is groomed. Area-use § packages are available. Contact the Shumways, 878-3769 for more information. 
shah ‘_ fee is $4 for adults and $2 for children under 15. | Moose Mountain Lodge, Etna 03750. ©The entire trail system is marked, with 15 miles 
ae Rentals are $9 (including the trail fee). Weekend Norsk, New London, (603) 526-4685, or -6040 groomed. Area-use fee is $5 for adults and $4 for 

Se Candia 03034. plans. This season you can rent a pulk, a on other nearby lodging. Contact Al Jenks, 
ce Dexter's inn, Sunapee, (603) 763-5571. Closed Norwegian sled for children that attaches to an == Windblown, New Ipswich 03071. 
vares for repairs and renovations for the 1985-'86 adult's waist, for $3 per hour. A special event Woodbound Inn, Jaffrey, (603) 532-8341. 
Raneres season. this season is the New London Winterfest | Woodbound Inn has 20 miles of trails on 80 
BA East Hill Farm inn, Troy, (603) 242-6495. The Governor's Race, on January 26. acres of rolling woodiands. The area offers ice 
ar inn features 10 miles of trails that are free of ©The entire trail system is marked and skating, sleigh rides, ice-fishing, and many 
rare charge to guests. There are sleigh rides, groomed. Area-use fee on weekends is $6 for children’s activities. 

£ snowshoe rentals, an indoor skating rink, | adults and $3 for children under 13. Weekday § ®@The trail system is marked. Area-use fee is $5 

tobogganing, a sauna, whirlpool, and evening _—rates are $5 and $2. Weekend rentals are$11for for adults and $3 for children 12 and under. 

: entertainment. adults and $7 for children. Weekdays, $8 and _— Rentals are $8 and $6. Instruction, $7 for adult 
trail system is marked anu maintained. groups, $5 for children's groups, and $10 
Area-use fee for nonguests is $4. Rentals are $6. at the ski center; $93.95 includes two nights’ 
Lead lodging, breakfast and dinner both days, and a loodbound Inn, Jaffrey 03452. 

pe $35 to $50 AP. Contact East Hill Farm inn, Box —_— two-day trail pass (per person, double occupan- 
a 249 A, Troy 03465. cy). Contact John Schlosser, Norsk Cross- : VERMONT 

ees Eastman, Grantham, (603) 863-4500. This area Country Center, Rte. 11, New London 03257. Blueberry Hill, Goshen, (802) 247-6735 or 
Sigal offers 30 km of trails, a clubhouse, andfoodand Temple Mountain, Peterborough, (603) -6535. This area offers 75 km of trails, including 
AS drink. Sprint races are held every Sunday 924-6949. This mountain has 35 miles of trails a new 5-km trail. The amenities include a guide 

Rentals are $10 for adults and $7 for children. been transformed since last year. See listing in and double-tracked. Area-use fee is $6. Rentals i 

Instruction is $6 for group lessons and $15 downhill category. are $9. instruction is $5 for group lessons and 

private. Lodging nearby. Contact Eastman Ski § ® The entire trail system is marked, with 10 km = $12 private. Lodging available at the inn, with } 

; Touring Center, Box 53, Grantham 03753. groomed. Area-use fee is $5 for adults and $3for other accommodations nearby. Contact Tony 

Franconia Inn, Franconia, (603) 823-5542. This children. Half-day, $3 and $2. instruction is $10 Clark, Blueberry Hill, Goshen 05733. 
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SEE YOUR LOCAL RCA DEALER FOR DETAILS. 
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KNOCK YOUR SOCKS OFF! Chg 
HAST * 
VHS Hi-Fi delivers video sound so incredibly actually, Buster 
approaches the quality of digital audio. Buy any RCA Hi-Fi VCR before 
December 25, and there's a spirited bonus: a videotape of the movie 2 
history. This VHS Hi-Fi Stereo tape is a $79.95 ... andit's 
yours FREE when you step up to the best video sound around! eee mace’ ae 
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cover in the East, usually lasting from mid No- 

vember through mid April. Craftsbury has 100 

km of trails on 140 acres,.and you can ski day 
or night. Ski clinics scheduled 

are 

the 


: 

F 


to those trails then 
wih skiing, instruction is 


available. 
@The entire trail system is marked, with 35 km 
. Area-use fee is $7. Rentals are $9. 


Mountain Meadows, Killington, (802) 
This area offers 


Ski Association Championships will be held here 
in late February. The demonstration ski rental 
program is back this season — pay the rental 
fee for a day, and try as many of the skis as you 
want. A farmhouse and converted barn provide 
accommodations for 75 skiers. 
@The entire trail system is marked, with 25 km 
and machine dual-tracked. Area-use 
group lessons private. ing on 
premises ranges from $31 to $44 MAP. Contact 
John Tidd, Mt. Meadows Touring Center, RD 1. 
Box 3, Killington 05751. 
Mountain Top inn, Chittenden, (802) 483-2311 
or (toll-free) (800) 445-2100. This area has 110 
km of trails. The inn offers spectacular views, a 
whirlpool and sauna, horse-drawn sleigh rides, 
tobogganing, an exercise room, a game room; 
ice skating, and live entertainment on week- 
ends. Area use and facilities are free to quests 
of the inn, and day tourers are welcome. 
@The trail system has 35 km maintained and 90 
km marked. Area-use fee for nonguests is $8.50 
for adults, $4.50 for children 11 through 16, and 
free for children 10 and under. Rentals are $11 
for adults, $7.50 for children 11 through 16 and 
$7 for children 10 and under. Instruction is $13 
for group lessons and $20 private. Lodging on 
the premises ranges from $59 to $98 MAP. 
Contact Mountain Top Inn, Chittenden 05737. 
Ascutney. See listing in downhill 


Landgrove, (802) 824-6444. Nordic 
km of touring trails here and 
Scandinavian lunches and dinners. Learn-to-ski 


. able, as well. 


®@The entire trail system is marked and 
. Area-use fee is $5 on weekends and 
.50 on weekdays. Rentals .are $9.50. Instruc- 
tion is $9 for group lessons and $17 private. 
Lodging on the premises ranges from $49.50 to 
$58.00 MAP. Contact Tom and Judy Acton, 
Nordic Inn, Rte. 11, 
Sitzmark Ski Touring , West Dover, 
(802) 464-5498. Sitzmark is located in the Mount 
Snow area. The center has 30 km of trails 
through flat and hilly terrain. This year Sitzmark 
offer special instruction for children, and the 
barn will continue to serve lunch and drinks. 
©The entire trail system is groomed. Area-use 
fee is $6 for adults and $4 for children under 12. 
Rentals, $8 and $6. Instruction is $10 for group 
lessons and $20 private. Lodging is available on 
the premises . Contact Bill Ash, 


legory. 
Suicide Six. See listing in downhill category. 
Three Stallion inn Touring Center, Randolph, 
(802) 728-5575. This area offers 50 km of trails 
set on 1300 acres. The inn is an old 
England farmhouse, recently renovated, 


two dining rooms. The lodge features objets 
d'art, spacious rooms, indoor tennis courts, and 
saunas. A variety of packages are offered, 

ing the Tennis Ski Classic, which includes 
tennis lessons and a half-day of alpine or cross- 
country skiing. Dinner may be substituted for 


skiing. 

©The entire trail system is marked, with 45 km 
maintained. Area-use fee is $4 for quests, $6 for 
nonguests. Rentals are $10. Instruction is $12 
for group lessons and $20 private. Lodging on 
the premises ranges from $90 to $135 EP. 

tact o at Stowe, Box 1260, Stowe 


05672. 

Trapp, Stowe, (802) 253-8511. This “bit of Aus- 
tria in Vermont" is the home of the Trapp family 
of The Sound of Music fame. Their ski area has 
100 km of trails and a modern touring center. 
Trails give full view of the Stowe Valley below. 
The area offers racing seminars, sleigh rides, 
and a retail shop with ski equipment. Even 
though it’s high on the hillside, the area does 
have easy double-tracked beginners’ trails. 
Season passes available. 

©The entire trail system is marked, with 50 km 
maintained. Area-use fee is $5 (prices are lower 
after the second day). Children under 12, free. 
Rentals for regular and racing equipment are 
$10 for adults and $5 for children. Group 
instruction is $10 for adults and $7 for children. 
Private lessons include videotaping and are $20. 
Two-person lessons with video mone oe $30. 
re the premises ranges from $60 to $98 
MAP. tact Trapp Family Touring Center, 
Stowe 05672. 


~Viking, Londonderry, (802) 824-3933 or -6562. 


Information unavailable at press time. 
The White House, Wilmington, (802) 464-2136. 
This area has 23 km of trails. Once a lumber 
baron's estate, the center now brings together 
an environmentally conscious trail system and 
an elegant turn-of-the-century inn. Guided 
nature trails are also offered. A special event 
this season will be a triathlon — ski, bicycle, and 
foot race — in March. Twelve guest rooms limit 
the number of overnight guests, but the dining 
room and four-season patio lounge will accom- 
modate day tourers. There's also a whirlpool, 
sauna, and gy my an indoor swimming 
pool, and a taff...3 salon. 
@The entiré trail system is marked and 
groomed. Area-use fee is $7 for adults and $4 for 
children. Rentals are $8 for adults and $5 for 
children. Instruction is $12 for group lessons and 
$20 private. The ‘Super Package” (one day of 
rentals, lessons, and trail fees) is $22 for adults 
and $14 for children. Lodging on the premises 
ranges from $144 to $180 MAP, and ski-week 
packages are available. Contact Bob Grinold, 
the White House, Box 757, Wilmington 05363. 
Wild Wings, Peru, (802) 824-6793. This small 
family-run center has 20 km of trails, and you 
can generally count on early and late snow. The 
area also provides easy access to Green 
Mountain National Forest trails. 
®The entire trail system is marked, with 15 km 
maintained. Area-use fee is $5. Rentals are $15. 
Instruction is $8 for group lessons. Lodging 
nearby. Contact Chuck Black, Wild Wings, Box 
132, Peru 05152. 
Woodstock, Woodstock, (802) 457-2114. This 
area offers 47 miles of trails, part of which 
a “Ski Vermont Free" package includes mid- 
week lodging at the Woodstock Inn and rentals 
and trail passes at the ski-touring center or the 
Suicide Six alpine area. On weekends and 
holidays, dog-sied rides are held. A senior 
itizens' touring program is also available. Call 
for information. 
@The entire trail system is marked, with 40 km 
groomed and tracked. Area-use fee is $9.50 for 
adults and $6.50 for children under 14. Rentals 
are $9.50. instruction is $9.50 for group lessons, 
$17.50 private, and $28 for two people. Guided 
tours are $15. Lodging is available at the 
Woodstock Inn, and more lodging is available in 
the area, ranging in price from $10 to $100 EP. 
Contact John Wiggin, Woodstock Ski Touring 
Center, Woodstock 05091. 


in ill category. 
@The trail system is marked, with 12 miles 
. ae and maintained. Area-use fee is $5. 
a tals are $10. Instruction is $10. Contact 
= Bolton Valley Ski Touring, Bolton Valley 05477. 
Burke Mountain. See listing in downhill cat- 
Churchiti House, Brandon, (802) 247-3300. 
; This family-run operation offers 25 km of trails 
that connect with those of Blueberry Hill and. 
Middlebury College. Inn-to-inn ski tours are 
available for intermediate and advanced skiers. 
: The Jackson family runs this country inn, which 
features homemade Continental cuisine. Area 
use is free to guests of the inn. 
: @The entire trail systern is marked, with 15 km 
a maintained. Area-use fee for nonguests is $3. 
tbs Rentals are $9. Lodging on premises is $60 
ee MAP. Contact Roy or Lois Jackson, Churchill 
ai House, RD 3, Brandon 05733. 
ares 
and improve-your-echnique packages are 
= Craftsbury Common Catamount Trail Marathon [ag 
ws on January 11. Tracks are well maintained. An 
sae expert coaching staff offers a race-training pro- 
ee gram. Area use is free to guests, and day tour- 
ae ers are welcome. The area is four and a half 
owe hours from Boston. 
ae ©The entire trail system is marked and 
oie day and $5 for a half-day. Instruction is $8 for 
ped group lessons and $14 private. Lodging on the 
Se premises is $29, which includes three meals and 
Bolas trail fee, and there are other lodgings nearby. 
Center, Box 31, Craftsbury Common 
ieee Alan Alda fans can ski over the ground he trod 
igi F on in the winter segment of The Four Seasons. 
ee Sitzmark Ski Touring Center, Box 344, West 
Smugglers’ Notch. See listing jin downhill 
category. 
nae availa Stowe (Mt. Mansfield), Stowe, (802) 253-7311. 
ee _ km This area has 150 km of trails that connect with 
eas re those of Trapp, Edson Hill, and Topnotch. All- { 
ee day guided tours are offered for $100. Also see 
pe listing in downhill category. 
re @Fifty km of the trail system are marked, and 25 
eae Contact the Heath Family, Edson Hill Manor and km are groomed. Area-use fee is $4. Rentals are 
jae Ski Touring Center, Edson Hill Rd., RR1, Box $8. Instruction is $12 for group lessons and $20 
Wilmington, 11. ler , Mt. ouring Center, 
pee This area has 55 km of trails, which include five Stowe 05672. 
se miles of trails at 3500 feet. You can take a lift ) Stratton Mountain. See listing in downhill 
Instruction is $9 for group lessons and $15 offers horseback riding, sauna, and whirlpool. 
private. instructional tour, $15 for two hours. ©The entire trail system is groomed and 
tracked. Area-use fee is $4. Rentals are $7 for a 
MAP. tact the Hermitage, Coldbrook Rd., _full day. Instruction is $10 for group lessons and 
Wilmington 05363. $12 private. Lodging on the premises ranges 
Peak. See listing in downhill category. from $42 to $50 MAP, with room for 36 skiers in 
fle: 15 rooms. Contact Betty and Al Geibel, Three 
Stallion inn Touring Center, Green Mountain 
: 40 km of trails, with open meadows for Stock Farm, Randolph 05060. 
eer beginners and miles of wooded trails for more + Topnotch, Stowe, (802) 253-8585. This area has 
A advanced skiers. There are daily telemark 65 km of trails and operates its touring facility 
clinics, plus moonlight touring, citizen's races, out of an old horse barn. There are overnight 
4 and a spring carnival. The National Collegiate accommodations, and meals are now served in 
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Trail Acreage 


Lift Capacity 


Base 


D0 
ced increase in skier visits 
New for 1985 — a triple and a double 
j 
average less than 10 minutes and has one c 
Sunday Ri ns speak louc an 
i 


Downhill 


2000-seat restaurant, and outdoor pool will be 
part of the complex. 
®Vertical descent, 1140 feet, with a north- 
western exposure. One triple chair, three double 
chairs, and one rope serve 26 trails and slopes. 
ing over 135 acres. Night skiing every 
night from 6 to 10:30 p.m. Twilights daily from 3 
to 10:30 p.m. Weekend lift rates are $24 for 
adults and $21 for children under 12. Weekdays, 
$19 and $16. Nights, $14 all ages. Twilights, $17. 
Lodging for 2000 within 10 miles. Condominium 
units may be rented by the week or season. 
Driving time from Boston is two and three 


quarter hours. Open from November through 


April. 

Mount Tomi, Holyoke, (413) 536-0416. This area 
features ski lessons, Nastar facilities, a ski shop 
and rentals, a restaurant and bar, and a nursery. 


- +t also offers children's vacation camps 


Vertical descent, 680 feet, with a northeastern 
exposure. Three double chairs, two T-bars, one 
J-bar, and two ropes serve 17 trails over 85 
acres. Snowmaking over the entire area. Night 
skiing every night from 6 to 10 p.m. (entire area 
illuminated). Twilights daily from 3 to 10 p.m. 
Weekend lift rates are $20 for adults and $18 for 
children under 13. Weekdays, $18 and $16. 
Nights, $13 and $11. Twilights, $15 and $13. 
Lodging for over 5000 within 20 minutes. Driving 
time from Boston is just under two hours. Open 
from December through March. 

« Nashoba Valley, Westford, 692-3033. This area 


¢ Ski School 
¢ Snow Making 
¢ Triple Chair Lift 
¢ Double Chair Lift 
¢ T-Bar and 6 Tows 


7 DAYS - 7 NIGHTS 
ee about our special lesson programs. 


ma 01886 
tel: 617/692 3033 


features a ski school, racing programs, a snack 
bar, and various package plans. The base lodge 
has a restaurant, lounge, cafeteria, and rental 


shop. 

®Vertical descent, 240 feet, with a northwestern 
exposure. One triple chair, one double chair, 
one. T-bar, and five ropes serve one trail and 
eight slopes. Snowmaking over 95 percent of 
the area. Nightly skiing from 6:30 to 10 p.m. 
Weekend lift rates are $16 for adults and $14 for 
children under 13. Weekdays, $12 and $11. 
Nights, $12 and $10. Driving time from Boston is 
about 45 minutes. Open from December 1 


through mid-March. 

Wachusett Mountain, Princeton, 464-2355. 
Wachusett will be the first ski area in the East to 
allow you to purchase lift tickets by calling 
Ticketron. Wachusett claims the longest run, 
the most snowmaking, the largest ski school, 
and the most night acreage of any Massachu- 
setts ski area east of the Connecticut River. 
There's a lodge with a restaurant and lounge, a 
ski shop and rentals, racing programs, and a 
nursery. Also available are 25 km of touring 
trails. Area-use fee is $4. Nordic ski school 
packages are offered. 

®Vertical descent, 1000 feet, with a north- 
eastern exposure. One triple chair, two double 
chairs, and one rope serve 15 trails and three 
slopes over 100 acres. Snowmaking over the 
entire area. Night skiing every night from 4 to 10 
p.m. Twilights from 6 to 10 p.m. Weekend lift 
rates are $20 for adults and $18 for senior 
citizens and children under 13. Half-day, $18 
and $16. Weekdays, $14 all ages. Half-day, $12. 
Nights, $14. Twilights, $12. Driving time from 
Boston is one and a half hours. Open from 
December through April. 


MAINE 

Mount Abram, Locke Mills, (207) 875-2601. 
Mount Abram offers a ski school, cafeteria, 
lounge, and ski shop. The area also has 15 miles 
of maintained touring trails. 

Vertical descent, 1030 feet, with a north- 
eastern exposure. One double chair and three T- 
bars serve 22 trails and slopes over 100 acres. 
Snowmaking over 40 percent of the area. No 
night skiing. Weekend lift rates are $18 for 
adults, $10 for children 6 through 12, and free for 
children under 6. Weekdays, $12 and $8. Driving 
time from Boston is three and a half hours. Open 
from December 1 through early April. 

Pleasant Mountain, West Bridgton, (207) 
647-8444. This area is a full resort that offers 
special beginning lessons, a racing program, ski 
shops and rentals, a 150-seat nightclub, and a 
poss Special weekend and weekday rates 

are available. 


@Vertical déscent, 1250 feet, with a north-by- 


northeastern exposure. One triple chair, two 
double chairs, and two T-bars serve 25 trails and 
slopes over 20 miles. Snowmaking over 60 
percent of the area. No night skiing. Lift rates 
are $19 for adults and $13 for children under 13. 
There are seven lodges and motels in the 
Bridgton area. ees time from Boston is two 
and three quarter hours. Open from Thanksgiv- 
ing through mid-April. 

» Rangeley, (207) 864-3380, or 
-5366 for lodging. This area offers a ski school 
with advanced and children's classes, freestyle 
and racing programs, a rental shop, and a base 
lodge with a restaurant and lounge. The ay 
is open on weekends and holidays for children 
aged 2% and up. There are also 40 km of 
maintained touting trails nearby. Area-use fee is 
$6 for adults and $4 for children under 14. 
®Vertical descent, 1800 feet, with a north- 
eastern exposure. Two double chairs and three 
T-bars serve 40 trails and one open slope. 
Snowmaking on 90 percent of the area. No night 
skiing. Weekend lift rates are $23 for adults and 
$16 for children under 14. Weekdays, $21 and 
$15. Lodging for 1000 in condominiums and 
other nearby accommodations. Driving time 
from Boston is four and a half hours. Open from 
Thanksgiving through Easter. 
Squaw 
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en Year Round 
Cocktail Lounge. 
Casual Dining 
a 
: ‘ Continued on page 32 


Honda ATC TRX 


Ide & “Thwee- wheelers don't come any tougher! 
Or more powerful. For '86, the ATC® 


powerful 246cc liquid-cooled two-stroke 


Ohee ride on the FourTrax™ 125. And it's easy to see why engine sports a new flat-slide carburetor 
it's the four-wheeler for fun. It's compact and lightweight. for instant throttle response. Plus, A ’ 


p. And comes with all the trimmings! Like push-button the air-adjustable 39mm forks 
’ starting, a peppy 124cc four-stroke engine, and exclusive Pro-Link™ rear suspen- 
front and rear brakes, and a five-speed sion each offer 9.8" of plush travel. 


transmission with a super-low first gear, plus That's why when it comes to high per- 
“ reverse. So pick up a FourTrax™ 125. formance, the ATC® 250R is far 
And make it easy on yourself. ahead of the rest. And that makes 


it very tough on your competition. 
HONDA 


3 and 4 wheel all terrain vehicles 
for sport & work 


See the complete line competitively priced 
and set up to go at: 


PARKWAY CYCLES 


1865 Revere Beach Parkway, Rt. 16 
Everett 389-6998 


(SS) Ooopen: 10-7 Mon. - Fri., 9 - 5 Sat. 


| 
( 
DE on. 
a: 
NY 
~ 
— 
FourTrax™ 125 


Downhill 


Continued from page 30 
(207) 695-2272. This resort area includes a hotel 
with an indoor pool, sauna, restaurant, lounge, 
cafeteria, and nursery. The less expensive bunk- 
style ski and snowmobiling lodge has room for 
50. Groups of 20 or more students can get a 
discount on lift tickets during the day. There are 
poe Be programs, ski and rental shops, and 
cellent snowmobiling and ski touring. The 
peter area includes 35 miles of maintained 
trails. Area-use fee, $3. 
€Vertical descent, 1750 feet, with northern and 
northeastern exposures. One double chair, two 
T-bars, and one pony. serve 16 trails over 120 


acres. Snowmaking on 50 acres. No night skiing. 
Weekend lift rates are $19 for adults, $15 for 
children 17 and under. Weekdays, $14 and $11. 
Driving 
jun Open 
from Thanksgiving 
Sugarloaf, Carrabassett 237-200, 
snowfield skiing, tar races, 
and the Marlborough Challenge, the elec- 
tronically timed coin-operated racing system. 
There is a complete ski village, with restaurants, 
ski rentals,and lessons, children’s programs, 
and a free midweek nursery. Midweek 
and-lift-ticket packages start at $99. bei per 
through 31 marks the 35th anniversary of skiing 
at at Sugaroa with lift tickets priced at $5 __ 
105 km groomed touring trails 
nearby. See listing in touring category, 


FOR LESS THAN 
ROCKIES 


ONE WEEK PACKAGES AT 


Now’s your perfect chance to ski the $ 

famous runs of the Austrian, Swiss, 

French or Italian Alps at lower prices 

than you’d pay to ski the Rockies. 

That's because right now, Icelandair’s 

offering terrific packages to world-class resorts like Innsbruck, 
Kitzbuhel, Interlaken, St. Anton, Davos, Cortina, Chamonix and more. 
Departures from New York—including roundtrip airfare, accommo- 
dations, ground transfers or car rental, and some meals. 

Call your travel agent or Icelandair toll-free at 1/800-223-5500 and ask 
about our special one and two week ski packages. In NYC call 757-8585. 
You really can’t get any more for any less. 


ICELANDAIR 2 


NOW MORE THAN EVER YOUR BEST VALUE TO EUROPE 
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Weekend lift rates are 
and $14 for children under 13. Weekdays 
and $7. Rates are subject to 


®Vertical descent, 2637 feet, with a no. 
exposure. A four-passenger gondola, one 
chair, six double chairs, and four T-bars sen 
of the trails. No nigh hing. 
percent t 
under 14. Weekdays, and $15. Lodging \ 
1600 at the base, with more in the regio 
Sunday River, Bethel, (207) Bezier Sunday 
River is opening a new commercial center 01 
; condominiums and shops. This resort and 
i, and a 
sino oii a two lodges 
ea with cafeterias, a game room, and a nursery. 
Beginners can sign up for the “guaranteed” 
. learn-to-ski program, which offers a day of 
; ‘instruction with the promise of a refund if you 
5 can't make it down the slopes upright at the end; 
: of the day. A two-day weekend package is $40 
for adults and $20 for children, and three-to 
seven-day packages are also available. Twenty- 
nearby. See listing in the category. 
OOOO ete ®Vertical descent, 1630 feet, with a north- 
| double chairs, and one T-bar serve 36 trails and 
slopes. Snowmaking over 75 percent of the 
area. No night skiing. Weekend lift rates are $22 
free. Lodging for 1600 in Bethel, with con- 
dominiums available for ski weekends or full 
"fa SORE weeks. Driving time from Boston is three and a 
half hours. Open from November 16 through 
/ Attitash, Bartlett, (603) 374-2369, or -2386 for 
lodging and ski packages, or (toll-free) (800) 
258-0316 for snow reports and ski reservations. 
a This area, located in the scenic Mt. Washington 
. Valley, features a restaurant and lounge, 
e cafeterias, Nastar facilities, a ski shop and 
aes rentals, and a day nursery. Tennis and racquet- t 
or ball facilities are available nearby. A special 
Re “Learn To Ski Week" for $259.95 includes five 
set days of lifts, lessons, rentals, and condominium 
packages are available. W lift ticket 
reservations. 
cate : ®Vertical descent, 1550 feet, with a northern 
jae exposure. Four double chairs serve 20 trails over 
ea 4 16 miles and four slopes over 30 acres. 
Des Snowmaking over 95 percent of the area. No 
night yay lift rates (limited ticket 
i sales) are for adults and $14 for children 
under 13. Weekdays, $18 and $11. > 
ee 7000 within 20 minutes. Driving time 
ae. Boston is two and a half hours. Open from 
ae November 23 through mid April. 
Baisams/Wilderness, Dixville Notch, (603) 
i 255-3400, or toll-free from outside New Hamp- 
= shire, (800) 255-0600. The Balsams is more 
ae, resort than ski area, offering snowmobile trails, 
Ge ice skating, nightclubs, bars, and a movie 
Bees theater. There are Nastar facilities, downhill and 
ae touring rentals, lessons, and a nursery. There is 
oa a@ non-skier rate at the hotel, which is not 
; weekend packages are available. Forty km of 
marked and maintained touring trails are free to 
hotel guests. For non-guests, the area-use fee is 
Be $4 on weekends and $3 on weekdays. See 
listing in the touring category. - j 
: ®Vertical descent, 1000 feet, with a north- 
by-northwestern exposure. One double chair 
and two T-bars serve 12 trails over 17 miles 
and two slopes over six acres. Snowmaking 
from top to bottom on 40 acres. No night 
dults 
, $10 
Dene | modates over 400 people. Driving time fron 
modates over 400 people. Driving time from 
4 Boston is four and a half hours. Open from 
oe Continued on page 36 
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Stretch your dollar 


with our “Take Five” ski-week 
package. Starting any Sunday 
or Monday, unlimited use of 
our lifts for 5 out of 7 consecu- 
tive days, plus over $200 worth 
of valuable coupons for dining 
and shopping in Stowe. Great 
value for only $110 Adults* 
($85 before Dec. 20 or after 
March 24), and $60 Children. 


“Weekend Getaway” 
of 2, 3 and 4-day packages. 


Take the Kids 


Our children’s rate hasn't 
changed in 5 years! They'll 
love our Winnie-The-Pooh Ski 
School, Children’s Mountain 
Adventure and Learn-To-ski 
Clinics. And Day Care is right 
at the mountain. 


Take Off... by car or 
plane. Only 3% hours drive 
from Boston. Or fly into nearby 
Burlington Airport. 


Take a Look 


e Ten lifts including a new 
triple chair 


Take from the top 
highest peak! 


"Take Five"... 


“Excluding weeks of 12/22 and 12/29. 


e Snowmaking covers 60% of 


e 44 trails including new 


e 2350’ vertical drop 
e Mahre’s Eastern Training 


ski vacation. 


Ski to your door and relax in 
the distinguished comfort of 
our INN at the Mountain within 
walking distance of the lift. 
Enjoy the timeless appeal of 
Stowe’s picturesque village, 
country inns, first class resorts, 
restaurants, shops and night 
spots. 

For complete information 
about ski packages, lodging 
and transportation, call us at 
800-24STOWE, or return the 
coupon today. 


The only “Top Ten” 
| ski resort in the east. 


Name 


City 
State Zip 


the mountain | 


terrain from non-stop novice 
to expert skiing 


Address | 


Center with 4 one-week 
instruction programs for all 
skiing levels 


Mail to: Stowe Area Association 
584 Main St., Stowe, VT 05672 


a3 
M 
® 


What a hit! Last winter, Loon’s new North Peak delivered 
what we promised. . . some of the most exciting 

skiing in the east . . . making Loon Mountain 

the most popular ski area in New Hampshire. 


This winter, with an investment of another million 
dollars, Loon will be even better. 


Downhill skiing shouldn’t be an uphill battle. . 

We spent another million dollars to make Loon even better this winter. We're going all 

out to flatten that bugaboo of every successful ski area . . . the morning bulge. This iii | 
winter we'll move you up the mountain faster than ever before. That means you'll enjoy 

more hours of great skiing every day at Loon, from the opening gun to the setting sun. | Yes, ———eeeeeee 


A1.ew triple chair. And even more snowmaking! os 

We've replaced Loon’s popular Seven Brothers double chair with a new state-of-the-art 
triple chair that almost doubles its uphill capacity. Extensive trailwork will assure that em Address 
these extra skiers are comfortably accommodated by a better than ever trail system. Of 

course, we’ve made the usual improvements to Loon’s renowned snowmaking system ; 

What mountain did you ski most often last winter? 
We're building a better base. 


You'll notice some changes to the base area too. It’s the first step in a long range plan to i a: : a i 
make the fastest growing ski resort in New England the finest four season resort in | O Also send information on real estate opportunities. 
LOON MOUNTAIN i 


i Dept. BP, Lincoln, NH 03251 
This winter, come up to Loon, the great white mountain. We'll do our best to CALL TOLL FREE 1-800-433-3413 


make your Loon Mountain ski holiday the best vacation of your life. And r 
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00-433-3413 
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Place it in the Boston Phoenix new Personals. 
And then buy yourself a wheelbarrow. 


It'sa 


? 
y to meet someone. 


3 


area. Night skiing on Fri. and Sat. from 6 to 10 
p.m. Weekend lift rates are $20 for adult: 

$15 for children under 12. Weekdays, 

$12. Lodging for 125 in Bretton Woods, 

is three and a quarter hours. Open from mid- 
December through April. 

Cannon Mountain, Franconia Notch, (603) 
823-5563, for snow reports, (603) 823-7771, or 
local number in Boston, 338-6911. The 
offers ski lessons and.rentals, a lounge, 

rant, and a nursery. Season 


isl 
at 


ge 3! 
3 


®Vertical descent, 2146 


ing over per 
night skiing. Weekend lift rates 
$4 tramway. tickets. Weekday li 
clude tram) are $16 and $14. Rat 
to change. There is lodging in Franconia, 
Mittersill, and in Lincoin, ranging from rustic 
plush. Driving time from Boston is two and a 
half to three hours. Open from December 
through March. 

Francestown, 


Crotched Mountain, 
588-6345. This area claims the largest 
making capacity in New Hampshire. If you don't 


Resort, now affiliated with the mountain, 
offers 50 km of touring trails. See listing in 


percent of the area. Night skiing on the east si 
only on Wed. and Thurs. from 5 to 10 p.m., and 
on Fri. and Sat. until 11 p.m. Twilights on Wed. 
and Thurs. from 7 to 10 p.m., and on Fri. and Sat. 
until 1 p.m. Weekend lift rates are $18 for adults 
and $15 for children under 13. Weekdays, $12, 
all ages. Wed. and Thurs nights, $9 all 7 
Twilights, $7 all ages. Fri. and Sat. nights, $10 all 
$8 all ages. Rates are subject to 
lodging in the Monad- 


ing 
it of the area. No night skiing. Lift rates 


percen 
are $15 for adults and $13 for children under 14. - 


weekends and $3.50 on weekdays. 

®Vertical descent, 1400 feet, with a 
eastern exposure. Three double chairs, 

bars, and one poma lift serve 20 trails and 


acres. No night skiing. Week i 
$20 for adults and $14 for children 
Weekdays, $15 and $12. Lodging for 1 
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‘for adults and j half miles. Snowmaking over 80 percent of the 
: the area with 
from Boston is 
Continued from 32 December throu 
December through March. Bretton 
Black Mountain, Jackson, (603) 5000. This 
This area offers a ski school, ski shop, fine skiing, 
rentals, a restaurant and a nursery. Dow lessons, ski en 
: skiing is what this area is best known for, urant, and Sam 
oi network of the Jackson Ski Touring Cen fers a package that includes lifts, lessons, % ’ 
ar the backyard of the mountain. See listin lunch, equipment, and fhursery. The area also Betis 
ah touring category. has an extensive ski-touring center, which good at Mt. Sunapee. Also, t ined 
Vertical descent, 1100 feet, with a coordinates many biathlon competitions on of_unmaintai 
Pas eastern exposure. One triple chair, one trails. See listing in the touring category. New England Sk Boer 
ee chair, one T-bar, and one J-bar serve: 1 ®Vertical descent, 1500. feet, with a north- parking lot from ee 
y 10 trails. No night skiing. Sat. lift rates hairs, and one T-bar serve trails over six anda | eastern exposu eae 
—— 
. 
In the rno person} 
ep up. ve @ Salistactory time while frolicking in all 
/ snow, the management will guarantee your 
money back. The area is divided into east and 
%, Sea programs, a rental shop, two cafeterias and. 
lounges, and a nursery. Nearby is the Tory Pines 
®Vertical descent, 600 feet, with eastern and 
| T-Dars, and one rope serve 26 trails and slopes 
over 150 acres. Snowmaking over 70 to 80 
VP When we Iatinched our new Personal Classified section a few s. 
figured it would-be a pretty poppe - 
Phoenix's new Personals are fie as many as 5, 
“responses a week. Which means that people are getting as many &s_| 
40, 50.responses or more from a single ad! 
7 The reason for this success is the fact that more nock area. Driving time from Boston is two 
_-read the Phoenix than any other paper in Bostog. So the kind of hours. Open from Thanksgiving through Easter. 
fe lad the kind of le who will Dartmouth Skiway, Lyme Center, near 
fant respond to your personal ad. And they’re bright, successful people ~~. || — Dartmouth College and offers a ski school, ski es 
like yourself. @Vertical descent, 960 fest, with southern and 
fae - So if you’re thinking of placing a personal ad, why mess around? m4 eastern exposures. Two chair lifts serve 13 trails ed 
re iS ample lodging in ine area. Uriving ume 
Ren, from Boston is two and a half hours. Open from 
Me «4 2, December 15 through April 15. 
Gunstock, Gilford, (603) 293-4341. Second only 
to Mt. Sunapee as a Boston weekend crowd- 
iy) drawer, Gunstock offers skiing at all levels. oe 
ate There are a ski shop and rentals, children's a 
ens ; racing programs, a lounge, restaurant and bar, ra 
~ ‘ skating, sleigh rides, and a nursery. This year's an 
x events include the Winter Carnival and the shed 
Maple Sugar Festival, and both offer a variety of 
special activities for all ages. There are also 30 
- km of touring trails. Area-use fee is $4.50 on 
= | 
Laconia and the Lakes Region. Driving time from 
| Boston is two hours. Open from December 
36 


trails and slopes. No snowmaking. 
.t Fri. from 3 to 10 p.m. 


: 
ft 


g 


g 


3, snack bars, lounge, and a 
iling is nearby. 
Vertical descent, 350 feet, with southwestern 
and northeastern exposures. Two double chairs 
and one J-bar serve 12 trails and slopes. 
Snowmaking over 90 percent of the area. Night 
skiing on Fri., Sat., and holiday weeks from 6 to 
10 p.m. Weekend lift rates are $14 for adults and 
$9 for children under 12. Weekdays, $10 and $6. 
Nights, $7 and $4. Lodging for 300 at the 
adjoining resort, with more in the region. Driving 
time from Boston is two and a half hours. Open 
from mid-December through March. 

New London, (603) 526-6966 or 


Nastar facilities, racing programs, a ski school, a 
ski shop and rentals, a cafeteria, and a lounge. 
To keep lift lines down, a limited number of 


m exposures. One triple 
chair, one double chair, two T-bars, and three J- 
bars serve 17 trails over eight miles and four 
slopes over 12 acres. Snowmaking over 55 


id-April. 
Mcintyre, Manchester, (603) 624-6571. This 
area has a small drop, but caters to beginners. 
There is a ski school, rentals, a nursery, and a 


Experience © 


TELLURIDE 


The Awakening Giant 
Discover it now before the crowds 


Operating Dates: 


Vertical Drop: 
Lift Served 3,155 feet 
Total 3,512 feet 
Nine total including: 
Nine 
- Six Double 
Two Triple 
One Surface 


Total Trails: 
_Snowmaking: 


90 Acres 

Trail Difficulty: 
15% Beginner 
50% Intermediate 
35% Expert 


For Reservations & Information 
Telluride Accomodations 
P.O. Box 756 


Telluride, Colorado 81435 
Outside Colorado: 1-800-733-9292 
Within Colorado: 1-303-728-3803 


November 28, 1985-April 6, 1986 
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> _ through April. cafeteria. Special rates are available for mothers © many shops. Tennis, racquetball, squash, an 
Highland Ski Area, Northfield, (603) 286-7323. indoor pool, and a sauna are available at the Mt. 
= Highland has a ski school, children's racing ®Vertical descent,163 feet, with a northern | Cranmore Raquet Club. 
S programs, a rental shop, and a restaurant, exposure. Two double chairs and one pony Vertical descent, 1500 feet, with eastern, 
, lounge, and cafeteria. The area is open Mon. serve five trails and slopes. ing over southeastern, and western exposures. Two a 
ebay from 3 to-10 p.m., and on Sat. and _—the entire area, Night skiing Tues. Sat. tramways, three double chairs, and one poma 
4 Sun. 9 a.m. to 4 p.m. Open on holidays from 6 to 9:30 p.m. Weekend lift rates are $19 for serve 16 trails and four slopes over 300 acres. uae 
a, and vacation weeks from 9 a.m. to 10 p.m. adults and $15 for children under 16. Sun., $17 | Snowmaking over 75 percent of the area. No te 
®Vertical descent, 700 feet, with a northern and $13. Weekdays (half-days only), $10 and $7. Weekend lift rates are $19 for 
oe serve 10 Nights, $7 and $5. There is ample lodging in the 3 and $15 for children under 14. Weekdays, RP eee 
area. Driving time from Boston is one hour.Open $16 and $12. There is ample 
ows from late December through mid-March. ton anda © 
ge Mt. Cranmore Skimobile, North Conway, (603) 7 through late ‘ 
teas 356-5544 or -5545. Mt. Cranmore is geared to : 
Roa skiers of all abilities. Facilities include a lounge, Newbury, (603) ¢ 
Boe a racing program for children ages 8 through 18, reports. This area is : 
rch Nastar, and the Hannes Schneider Ski School. 
Dining facilities include a restaurant with basis. Early 
outdoor barbeques (weather permitting), and a a lift ticket. There ‘ 
cafeteria in the base lodge. North Conway has Continued on page 38 
{ 
a families, with a SkiWee program and Nastar Ee 
facilities for children, a nursery, and beginners’ 
ickets Wi Sold on weekends a 
ea between December 26 and March 9. Reser- aa 
ahead to secure a spot. Otherwise, tickets are 4 
sold on a first-come, first-served basis. Touring 
trails, tennis, and racquetball are available 
® Vertical descent, 800 feet, with northeastern, 
aed percent of the area. No night skiing. Weekend # | pee a 
22a lift rates are $17 for adults, $15 for children fifth . ogee 
er grade through 17, and $12 for children fourth Seen 
grade and under and for senior citizens. 
‘pes Weekdays, $12 and $10. Lodging for 1000 in the = , ee 
ae region. Driving time from Boston is two hours. eso 
Open from December through March. 
Loon Mountain, Lincoln, (603) 745-8111 for / 
lodging, or -8100 for snow reports. The area has 
three lodges, a ski school, Nastar facilities, a 
newly enlarged ski and rental shop, a lounge, ‘ 
cafeterias, and a nursery. Ticket sales here are 
limited and available on a first-come, first-served 
basis. The number sold varies according to 
conditions, temperature, and parking-lot capaci- ii 
ty. Nearby attractions include lodges that offer 
free skiing to children who stay in the same 
room as their parents during non-holiday weeks. =e 
tae There are also 18 km of marked and maintained aa ei 
met ®Vertical descent, 2100 feet, with a north-by- Pog 
northeastern exposure. A four-passenger gon- 
| serve 36 trails and slopes. Snowmaking over 80 
| lift tickets (limited ticket sales) are $27, all ages. 
Weekend chair lifts (does not include gondola), a 
$22. Weekdays (all lifts and gondola), $20 for ee 
adults and $15 for children under 13. There is a pies 
45-unit inn. at the base, with more lodging yee 
available in the area. Driving time from Boston is Pie 
about three hours. Open from Thanksgiving : 
7 


Having a hill of a time 


Downhill 


Continued from page 37 
are ski lessons, a rental shop, a nursery 
cafeterias, and a pub. Season tickets 


skiing. Weekend lift rates are $18 for adults and 
$14 for children under 12. Weekdays, $14 and 
$12. Lodging for 500 in the region. Driving time 
from Boston is two hours. Open from December 
through March. 
Pat's Peak, Henniker, (603) 428-3245, or (toll- 
free) (800) 258-3218 for snow reports. Pat's 
Peak has expanded its beginners’ area this 
season and added an easy-to-use pony lift. For 
more advanced skiers, nine Eastern Ski As- 
sociation Races will be held here. The area also 
offers group rates, a ski shop, ski rentals and 
lessons, a restaurant and lounge, and a nursery. 
Touring trails are available nearby. 
®Vertical descent, 710 feet, with a northern 
exposure. One triple chair, two double chairs, 
two T-bars, one J-bar, and one pony lift serve 14 
trails and slopes over 60 acres. Snowmaking 
over 90 percent of the area. No night skiing. 
Weekend lift rates are $19 for adults and $16 for 
children under 14. Weekdays, $12 all ages. 
Lodging for 75 within walking distance of the 
base lodge, with other accommodations avail- 
able in Concord and Manchester. Driving time 
from Boston is one and a half hours. Open from 
December through March. 
Temple Mountain, Peterborough, (603) 
924-6949. This area has a ski school, racing 
programs, a ski shop and rentals, and a 


cafeteria. Season passes are available. There is 
an extensive network of touring trails at the 
mountain. See listing in the touring category. 
®Vertical descent, 600 feet, with a north-by- 
northeastern exposure. One four-passenger 
chair, two T-bars, and one rope serve 14 trails 
and slopes over 35 acres. Snowmaking over 90 
percent of the area. Night skiing Tues. through 
Sat. from 4:30 to 10 p.m. Weekend lift rates are 
$16 for adults and $14 for children under 14. 
Children under 6, free. Weekdays, $12 and $10. 
Nights, $8 and $6. Lodging for 200 in the area. 
Driving time from Boston is one hour. 

Tenney Mountain, Plymouth, (603) 536-1717. 
Tenney has increased its snowmaking capacity 
to 100 percent, up from 15 percent last year. 
Fifteen to 20 new condominium units will be 
ready for this season. The area has a ski school, 
cafeteria, and lounge. 

®Vertical descent, 1500 feet, with a north- 
eastern exposure. Two double chairs and one T- 
bar serve 21 trails and slopes over 82 acres. 
Snowmaking over 100 percent of the area. Night 
skiing Thurs. through Sat. from 6 to 10 p.m. 
Weekend lift rates are $17 for adults, $14 for 
children 10 thr 14, and $10 for children 9 
and under. Weekdays, $13, $11, and $5. Nights, 
$7 all ages. Lodging available on the mountain 


Waterville Valley, Waterville Valley, (603) 
236-8311, or -4144 for snow reports, or (toll-free) 
(800) 258-8988 for lodging. A $2-million sports 
center and indoor ice skating rink is new this 
season. The center features tennis, raquetball, 
squash, an indoor pool and jogging track, 
saunas, and a Jacuzzi. The area also offers ski 
rentals, a ski shop, restaurants, Nastar facilities, 
and a nursery. Waterville Valley limits its ticket 
sales on weekends and holidays, when tickets 
are available on a first-come, first-served basis. 
Regular skiers’ reservation cards cost $20 for 


the season. There is also ice skating, slei 
rides, and platform tennis. Regular skiers can 
purchase a special countdown card for 
week skiing, with which they pay the full ti 
price the first time and a dollar less each ti 
they return. A shuttle bus runs from the inns and 
lodges in the valley to the ski area. There are 
also 60 km of touring trails available. See listing 
in the touring category 


acres. Snowmaking over 75 percent of the area. 
No night skiing. Weekend lift rates (limited 
admission policy) are $24 for adults and $17 for 
children under 12. Weekdays, $19 and $14. 
Students, $15 midweek. Lodging for over 2000 
in three inns and 300 rental condominiums. 
Driving time from Boston is two and a half 
hours. Open from early November through mid- 
April. 


Lebanon, (603) 448-2607. The big 
attraction here is the snowmaking system, 
which covers 35 acres. The area also offers ski 
lessons, a ski shop and rentals, a snack bar, and 
a lounge. Nursery by arrangement. 
®Vertical descent, 2700 feet, with northeastern 
and western exposures. One double chair and 
one poma lift serve nine trails and three slopes 
over 50 acres. Snowmaking over 35 acres. No 
night skiing. Weekend lift rates are $13 for 
adults and $9 for children under 15. Weekdays, 
$11 and $7. Rates are subject to change. 
Lodging for 1500 in the area. Driving time from 
Boston is two hours. Open from late December 
through March. 

Whittier, West Ossipee, (603) 539-7740. This 

area offers a ski school on weekends, a rental 

shop, a lounge, and a snack bar. 

®Vertical descent, 1280 feet, with a northern 

exposure. One gondola and two T-bars serve 10 
Continued on page 40 
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<a 
, two 
also 
gos tae touring trails are available nearby. ‘@Vertical descent, 2020 feet, with a north- 
fi sae ®Vertical descent, 1500 feet, with northern and eastern exposure. Three triple chairs, five 
ao ee northeastern exposures. Five double chairs and double chairs, one T-bar, one J-bar, and one 
te one pony serve 25 trails and slopes over 180 poma lift serve 35 trails and slopes over 193 
oe and nearby. Driving time from Boston is two and 
: a@ quarter hours. Open from mid-December 


MICHELOB. 
BESTO 


MICHELOR, 
JEARLY SEASON SKI SPECIALS 


DECEMBER 6-8 


¢ 36 miles of trails and slopes ¢ Slope side condominiums 
e¢ Extensive snowmaking ¢ Variety of village restaurants 
¢ 11 lifts (including 4-passenger and lounges 


gondolas) $125 


DECEMBER 13-15 
¢ 3 Interconnecting mountains ¢ Variety of restaurants and 


¢ Scandanavian health spa lounges 
¢ Ice skating — indoor tennis — $125 « Slope side condominiums 


horseback riding — indoor pool 
Your trip includes: 


) ¢ 3 nights lodging at Lowes LeConcorde 
Hotel 
i? 2 days lift tickets 


ski venture ¢ Round trip transportation via deluxe 


All for only $169 


Includes all taxes and service charges 


$50 non-refundable deposit 
$15 refundable security deposit required 


Boston Entertainment & Seasonal Tours 
1864 Center St., W. Roxbury, MA 02132 
(617) 323-3660 


j 
F Ve, ow & 
\ 
\ 
/ 
. 
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Downhill 


Continued from 38 
trails and slopes. No snowmaking or night 
skiing. Weekend lift rates are $14 for adults and 
$12 for children under 14. Weekdays, $10 and 
$8. Lodging for 200 in the area. Driving time from 
Boston is two and a half hours. Open from mid- 
December through mid-March. 

Wildcat Mountain, Pinkham Notch, (603) 
466-3326. Wildcat has evolved from a strictly 
expert mountain to a more egalitarian area. 
There is a ski school, a pro shop, Nastar 
facilities, a SkiWee program, atthe 
cafeteria, a nursery, and a variety of package 
plans. Wed. is ‘‘Two-fer" day, when two skiers 
can go up for the price of one. Wildcat also 
offers “The Great Escape,” reduced rates for 
two days of skiing with a night of lodging, 
midweek 


Vertical descent, 2100 feet, with northern and 


Snowmaking over 80 percent of the area. No 
night skiing. Sat. lift rates are $20 for adults and 
$14 for children under 12. Lifts Sun. through Fri., 
$14 and $12. Senior citizens ages 70 and older 
and children under 6 accompanied by an adult 
on the novice slope, free. There is a $3 
surcharge for the gondola, all week. There is 
ample lodging in Jackson and the surrounding 
area. Driving time from Boston is three hours. 
Open from late November through April. 
VERMONT 
Bolton Valley, Bolton, (802) 434-2131, or (toll- 
451-3220 for lodging. A variety of 
tt packages are available for Bolton 
Bolton Cubs and Bears programs for kids, five 
restaurants, two lounges, nightly entertainment, 
and a nursery. A sports complex with an indoor 
pool, tennis courts, exercise room, Jacuzzi, 
tanning room, sauna, conference facilities, and 
a disco are also featured. Nearby are 100 km of 
touring trails. See ae in touring category. 
®Vertical descent, 1100 feet, with a south- 
— exposure. Four double chairs serve 29 
trails and two slopes. Snowmaking over 25 
it of the area. Night skiing Mon. thi 
t. from 7 to 10 p.m. Weekend lift rates are $24 
for adults and $16 for children under 13. 
Weekdays, $22 and $14. Nights, $8 all ages. 
Half-day rates are available. Lodging for more 
than 1000 at the base in hotels, condominiums, 
and a rustic ski lodge. Driving time from Boston 
is about four hours. Open from Thanksgiving 


through late April. 
Bromiley Mountain, Peru, (802) 824-5522, or 
6915 for reservations. Added snowmaking 
abilities at Bromley will be applied to the expert 
trail this season. An express lift takes you up to 
the summit of Bromley in 11 minutes. Nearby is 
a 51-unit luxury hotel with a 4500-square-foot 
sundeck. Package plans, Nastar facilities, ski 
school, ski shop and rentals, children's pro- 
grams, restaurant and lounge, and a nursery are 
also available. 

®Vertical descent, 1334 feet, with a southern 
exposure. Six double chairs and one J-bar serve 
35 trails and slopes over 16 miles. Snowmaking 
over 83 percent of the area. No night skiing. 
Weekend lift rates are $24 for adults and $16 for 
children under 14. Weekdays, $19 and $12. 
Children under 6 ski free. Lodging for 1200 
available at the mountain, with other lodges and 
motels in the Manchester area. Driving time from 
mid-November through April. 

Burke East Burke, (802) 626-3305. 
Burke offers a variety of terrain. It is a full resort 
with many amenities, including ski-week pack- 
ages with videotaping. The area, a favorite with 
the US Ski Team, hosts a Winter Carnival in 


A leap of faith 


50 km of groomed and maintained touring trails 
available. Area-use fee is $5. Instruction is 


available. 
Vertical descent, 2000 feet, with a north- 
eastern exposure. Two double chairs, one J-bar, 


1000 more in inns and other lodges in the region. 
Driving time from Boston is three and a quarter 


Hogback, 
snow reports. Information unavailable at press 


time. 
Jay Peak, Jay, (802) 988-2611, or (toll-free) 
(800) 451-4449 for reservations. Jay Peak offers 
Nastars and super Nastars, SkiWee programs, a 
boutique, and a slopeside hotel with saunas. 
The area attracts many Montreal residents, who 
lend an international flavor to the place. 
Complete ski packages are available. There are 
also 30 km of maintained touring trails. Area-use 
pe is $5, including telemark skiing with the T- 


oVertion descent, 2100 fot, with eastern and 


Snowmaking has doubled this season, covering 
60 percent of the trails. No night skiing. Lift rates 
are $23 for adults, $21 for students, $15 for 
children 7 through 12 and $2 for children 6 and 
under. Half-day (after 1 p.m.), $15 and $13. 
Lodging for about 2000 in the region. Driving 
time from Boston is four and a half hours. Open 
from November through May 1. 

Killington, Killington, (802) 422-3333, or -3711 
for lodging, or (802) 422-3261 for snow reports. 
This is New England's largest ski resort, with the 


longest ski season in the East. Killington 
consists of six ane, and a great diversity 
of terrain. For college students, the area has 
scheduled four intercollegiate Skifests during 
winter break and four spring-break carnivals. 
Three champaign ski weeks in January and 
February and an American ski week in March 
offer a full schedule of skiing and activities for 
the post-college-age crowd. For more infor- 
mation, write for the free brochure: Killington 
jo Guide, Killington Rd., Killington, Vt. 
®Vertical descent, 3060 feet, with northern, 
northeastern, and southern exposures. A four- 
passenger gondola, three four-passenger 
chairs, four triple chairs, seven double chairs, 
and two pomas serve 100 trails and slopes. 
Killington includes six mountains that form a 
complex. Snowmaking on 60 trails 

terrain serviced by all lifts. No night skiing. Lift 
rates are $26 for adults and $16 for children 
under 12. Two-day weekend tickets, $48 and 
$27. Lodging for 10,000 in the area. Driving time 
from Boston is three and a quarter hours. Open 
from mid-October through June. 

Mad River Glen, Waitsfield, (802) 496-3551. 

Mad River Glen counts itself among the most 
challenging Eastern ski areas. Most of the skiers 
here know what they're doing, but there are 
some gentler slopes for for the less advanced. 
The area offers a lodge with a restaurant and 
bar, a ski shop with rentals, a nursery, a SkiWee 
pou. and telemark lessons and clinics on 


the slopes. 
Vertical descent, 2000 feet, with a north- 
eastern exposure. Three double chairs and one 
single chair serve 25 trails over 20 miles. 
Snowmaking over 15 percent of the area. No 
night skiing. Weekend lift rates are $22 for 
adults and $15 for children under 16. Weekdays, 
$20 for adults, $14 for children, and $12 for 
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4 
northwestern exposures. A two-passenger gon- 
dola, two triple chairs, and two double chairs 
serve 27 trails and four slopes over 12 miles. 
at ee and two pomas serve 24 trails and three slopes 
eee over 130 acres. Snowmaking over 30 acres. No 
sot night = Weekend lift rates are $20 for 
irae adults and $16 for children under 13. Weekdays, 
Ce $17 and $14. Children under 6, free. Lodging for 
ee 200 in slopeside condominiums, with room for 
hour pen from Thanksg tT yh Easter. 
ni esas triple chair, two double chairs, and two T-bars 
serve 33 trails and slopes over 50 miles. 
: ake February. Lift lines are minimal. There are about senior citizens. Lodging for 2000 in the region. 
Continued on page 44 


ProWonder Camcorder 


Deluxe colorcamera andVHS 
video recorder...all in one compact unit. 


6:1 Power Zoom Auto Focus 
Lens 


Portable, Versatile and 
VHS-Compatible 


RCAS new 


& 
finder VOR video monitor or standard TV*—and Pro’ 
can record from a VCR or video monitor. * 

+ Deluxe accessories included— battery, AC 
adapter, audio/video cable, carrying shoulder strap, 


required for standard TV playback 
required tor external video recording. 


FREE 


Deluxe 
Carrying Case 
with Purchase 
$149 Suggested 
Retail Price 


Offer ends 12/31/85 


*Optionai RF 
optional input 


See your local RCA dealer 
for details 


| | 
| 
Full VHS 
Compatibility— 
Built-in 
Constant White 
Design Only — 
ibs with 
battery 
4 
ProWonder is a VHS video recorder and camera in one 
the ProWonder uses standard VHS cassettes . . . with no 
no 
no fuss and no confusion. 
4 
¢ Full VHS compatibility—uses standard VHS cassettes for ry 
playback on your home VCR . . . No in-between steps. a 


THULE 


SYSTEM 1050 


SKI RACKS 


Don’t miss 
half the fun! 


Half the fun of skiing 
Loon is renting a lux- 
ury home right across 


the street from the 
mountain! Warm by 
your fireplace as the 
Zi, sun sets. Swim in one 
Thule racks can be adapted to carry most types of then enjoy a sauna or 
sporting equipment. whirlpool. 
a Your kitchen is 
£ ready for gourmet 
cooking. Or you can 
dine and dance at 
LOCKABLE COMBI-BOX 
Can be adapted to carry most types of sporting ; 
equipment. Ellis has ski racks for most cars starting All this luxury at a 
$22.95 great price! See us at 
10% off 1050 or 1061 Thule racks with f booth #126 for a 
copy of this ad. FREE $25 mm 
1001 items for your car. ome {= S00-sa0 credit. Village 
1001 COMMONWEALTH AVE. Joon 
BOSTON, MASS. 02215 ‘fe%smonr" Mountain 
TELEPHONE WE ACCEPT P.O. Box 508, Lincoin, 
782-4777 TOLL FREE 800-258-8632 


CENTRAL MASS SPORTS TOURS 
WINTER SCHEDULE 


Ski Whistler, British Columbia, Canada 
¢ Round trip air, transfers e 3-day lift ticket 
¢ 5-night accommodations * nightly parties 
SKI THE WEST ’86 
Jackson Hole, Steamboat, Lake Tahoe, 
Vail and Snowbird 


Includes round trip air, transfers, 
accommodations and lift passes 


SKI SUGARLOAF/USA, Maine 
Round trip transportation, 2 nights accommodation, slopeside condos, 2- 
day lift pass. Exclusive Rocket Coach Buses features 2 lounge areas with 
plush couches, 2 state-of-the-art audio/video stereo centers, VCR library, 
refrigerator, microwave, wine rack and dinette, plus comfortable, roomy 


bunks. 
SKI MONT-SAINTE-ANNE’S, Quebec 
© Round trip transportation * weekend partying 


* accomodations * premiere ski area 30 minutes 
* lift tickets outside Quebec City 
SKI LAKE PLACID, New York 


© Round trip transportation * lift ticket 
2-night accomodation 
plus 
World Cup Bobsled competition this weekend 


If you want to put on a ski trip of your own, contact us. One free trip 
with every 18 paid guests! 


CALL 537-1962 


COLORADO 
SKI TRIPS 


“Mini-Ski Weeks” 


4 Day’s Lifts, Lodging and 
Roundtrip Air from Boston! 


$419 
Nail $439 


Bonus: 
Free subscription to Skiing 
New: 


Lower prices to Jackson Hole 
Other Destinations Available 
Call for information Kit 
1 - 800 - 368 - 3455 
Open 10-5 M- F/ 10-4 Sat. 
Mountain 


Arlington, Virginia 
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1-800-533-9595 
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posures. One skis-on gondola, five triple chairs, 

(802) 484-7711. six double chairs, and one children's rope serve 
condominium 26 miles of trails and slopes over 310 acres. 
fitness center this Snowmaking over 80 percent of the area. No 
i ski night skiing. Weekend lift rates are $28 for 
5 per person, adults and $15 for children under 12. Weekdays, 
. Midweek $26 and $14. Lodging for 3500 in the area. 


g 


, ° a maintained touring trails. Area-use fee is $3 introducing a new quad lift. The area has good 

t’s all downhill from here @Vertical descent, 1530 feet, with a north- intermediate skiing, ski lessons and rentals, 

western exposure. Two triple chairs and two Nastar facilities, a restaurant and lounge, a 

e double chairs serve 31 trails and slopes. nursery, and midweek A new hotel 

> Oo Snowmaking over 60 percent of the area. — and condominiums now grace the slopes. There 
Weekend lift rates are $21 for adults and$14 for are touring trails available 

, children under 14. Weekdays, $16 and $12. ®Vertical descent, 2150 feet, with eastern and 

Pees See <? Lodging for 750 in the area, and slopeside northeastern exposures. One quad lift, two triple 

fing time from Boston is three and a helf condominiums are available for weekends, chairs, three double chairs and two pomas 

s. Open from December through mid-April. weeks, or the whole season. Lodging infor- serve 58 trails and 
, (802) 824-5566. tor the area is available at the base —_ percent of the area. No night skiing. Weekend 


Biliilend abilities, ski rentals and lessons, a cafeteria, hours. Open from December through April. children under 12. Weekdays, $25 and $18. 
deli, two lounges, and a nursery. There arenow = mount Snow, West Dover, (802) 464-3333, or Continued on page 46 


At nearby Gunstock Mtn., with - 
HEN JONES SHI SHOP) | 


Get Ready 
at the shop ties, skating sleighrides and ski school. 


that has it all.. STAY 2a 


CB, Roffe, 
Nordica, Lange, 
Atomic, Dynastar, We SAVE 
¥ . e family. Just $55/night mid-week, 
skling with the friendly people who . | Salomon, Trak, $90/night wkends. $370/wkly (2-Bed). 
Friendly, Professi | 
KEN JONES SKI SHOP 
Pe 230 AMHERST ST., NASHUA, NH AT WINNIPESAUKEE 
101 Peterborough, N.H. (603) 883-4240 
Gilford, New Ham 03246. 
Woy To 603-293-8068 for reservations. 
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naar — 17 condominiums for slopeside ing. -8501 for lodging, or -2151 for snow reports. The 
®Vertical descent, 1600 new vacation center at Mt. Snow includes a 
‘ soa northwestern exposures. Three double chairs, large rental shop and a nursery that accepts : 
one T-bar, and a mini-lift serve 22 trails over 28 infants. Also new are the slopeside con- 
Boe de: i nr! miles and four slopes over 110 acres. Snow- — dominiums. The area offers a ski school, racing 
making over 70 percent of the area, top to programs, a ski-learning area for children, 
ee bottom. No night my Weekend lift rates are — cafeterias, a restaurant, and a lounge. A new 
ae: ae pe $24 for adults and $12 for children under 12. _— feature is the “Introduce a Friend to Skiing” 
es a ere ree Weekdays, $17 and $9. Rates are subject to weekend — and get a free day of skiing in 
change. Lodging for 350 at the mountain, and _sreturn. 
accommodations for 1000 in the region. Driving ®@Vertical descent, 1700 feet, with eastern, 
time from Boston is three hours. Open from _northeastern, northern, and southern ex- 
season. The area offers a 
and include lift tickets and 
‘ al packages start at $225 for five 
‘ H also has a ski school, SkiWee 
/ shop, rentals for downhill and 
restaurant with live entertainme 
and_a_ nursery. There are 
1985 
Snow Making (top to bottom) 80% 
Snow Grooming Equipment 
Night Sling 


years, our top priority at Wildcat 
has been to preserve the spirit of 
pure skiing. It is a difference as 
clear as the spectacular view from 
our 4000 foot summit. 

Here you'll never ski past “trailside 
lodging facilities.” Instead, you'll ski 
trails meant solely for skiing; 2100 
vertical feet that will bring out the 
best in everyone. You'll feel the free- 
dom of gliding alone with the moun- 
tain and the snow, deep in the heart 
of the White Mountain National 
Forest. 

No other skiing experience in the 
East even comes close. 


No matter how 


you ski, you can 

ski Wildcat. surprise! Apart 
from our classic expert terrain, you'll 
also find one of New England's best 
beginner areas — served by its own 
triple chairlift. We isolated our Snow- 
cat slope completely from advanced 
trails, and left plenty of wide open 
spaces for learning. The only people 
on this slope are beginners, so you 
can relax and enjoy your skiing. 


When 
was the last time you saw big 
mountain skiing like this — at 
small mountain prices like these? 


Saturdays& | Sundays & 
Periods*| Weekdays 


$202,917 
$10) 


*December 26, 1985-January 1, 1986 and 
February 15-17, 1986. 
+Add $3.00 for Gondola. 


On Wednesdays, two people can ski 
all lifts all day for just $20. 


Come ski the big mountain in the 
Mount Washington Valley. Schuss, 
stem turn or snowplow — but don't 
miss Wildcat this winter! 

In the White Mountain National Forest 
Route 16, Jackson, NH 03846 

Call 603-466-3326 for information 


and lodging. For snow reports in NH. 
call TOLL FREE 1-800-552-8952. 


_ Outside NH, call 1-617-247-1313. . 


ted 
eee 
° 
Pure Skiing. Over the 
Snowcat 
Chair 
é 
> 


ae 


* 


Taking a powder 


area. No night skiing. Lift 


from Thanksgiving through May 1. — 
Notch, Jeffersonville, 


north side of Stowe. The area features a 
conference center, an indoor pool, Scandina- 
vian spa and hot tub, Nastar facilities, ski rentals 
and lessons, nursery, indoor tennis courts and 
an array of dining facilities. A new beginner area 
on Morse Mountain includes an easy-to-use 
handle tow and good novice terrain. The area 
offers i 

midweek 


is $135 per person. Also, there are 23 miles of 
maintained touring trails. Area-use fee is $12 for 
adults, $8 for children. 

®Vertical descent, 2610 feet, with northern and 
northwestern exposures. Four double chairs 
and one handie tow serve 41 trails on three 
mountains. Snowmaking on all three mountains. 
No night skiing. Lift rates are $28 for adults and 
$17 for children under 14. Lodging for 1800 in 


the area. Driving time from Boston is four hours. . 


Open from Thanksgiving through Easter. 

Stowe, (Mt. Mansfield, Peak), Stowe, 
(802) 253-7311, or -7321 fcr ing. Stowe's 
terrain ranges from the expert ‘Front Four" runs 


tastes and budgets. Vermont Transit runs direct 
buses to Stowe. There are 100 km of touring 
trails. See listing in the touring category. 

®Vertical descent, 2350 feet, with northeastern 


8 


ii 


exposure. A new quad chair, one triple chair, 
and eight double chairs serve 57 trails over 340 
acres. 


& 


skii 
children 


. Lift rates are $28 for adults and 
7 through 16. Children 
for 4000 at 

in t Driving ti 
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Mt. Mansfield to the gentler traits on Spruce 
December 1, when the use of equipment from 
lodging. Stratton is a full resort, complete with a 
eVertical descent, 1900 feet, with a northern 
No night skiing. Lift rates are $27 for adults and 
time from Boston is three hours. Open from 
two separate mountains, and one lift ticket is 
irs, nine double chairs, two pomas, and 
serve 81 trails and slopes over 350 
nowmaking over 40 percent of the trails. 
| 
Downhill 
ae Suicide Six, Woodstock, (802) 457-1666, or = 
a -1100 for lodging, or -1622 for snow reports. The * 
ae Continued from page 44 Woodstock inn offers, among other packages, a . 
aa Lodging for 1500 in the area. Driving time from three-day sports plan (two nights lodging, im 
eee Boston is three hours. Open from mid-Novem- breakfast and dinner, downhill tickets or touring foc 
ber through mid-April. equipment rentals). The Vermont 
Pico, Rutland, (802) 775-4345, for lodging (802) = package consists of free | tickets and pric: 
lodging. Glade skiing is available here, along _iifts, lessons, tennis and activities, and touring _rentals. For evenings, there's the town nightlife . \e 
ae with ski lessons and rentals, racing programs, _ trails, for $295 per person. A weekend package —or horse-drawn sleigh rides to the top of Mt. Tom \ 
Saes - Nastar facilities, a lounge, a restaurant with (now permanently closed to skiing). There is 4 
an nightly entertainment, and a nursery. also platform tennis. The nearby Woodstock Ski pa 
®Vertical descent, 1967 feet, with a northern ag offers extensive cross-country 
exposure. Two triple chairs, five double chairs, trails. See listing in the touring category. ; 
one T-bar, and one poma serve 30 trails and six Vertical descent, 600 feet, with an eastern 
slopes in four linked complexes. Snowmaking exposure. Two double chairs and one J-bar { 
over 60 percent of the [EE serve 18 trails and slopes. Snowmaking over 65 } 
rates are $25 for adults and $15 for children te 
ie under 14. Lodging for 3500 within 20 minutes. lift rates are $17.50 for $14.75 for } 
Driving time from Boston is three hours. Open no deer and 
ree 50. inner area is } 
Pa (802) free. Rates are subject to change. Lodging for ‘ 
oe inter- 600 in the area. Driving time from Boston is three } 
Sighs connected mountains and lifts located on the hours. Open from December through April. 
“6 


In 
1950, Amos 
Winter and a group 
of hearty Mainers hiked in 
two miles to the base of Sugarloaf 
Mountain and climbed with shouldered skis 
another two hours to the 4237’ summit. As they 
made their first turns down through the snowfields, 
Amos and his cohorts knew that they had discovered a real gem 
of a skiers’ mountain. And today - 35 years later - Sugarloaf/USA is 
everything that Amos Winter knew it could be, with unsurpassed alpine 
terrain, a thriving village at its base, and an attitude that the skier is king. 


To commemorate 35 years of Sugarloaf skiing, we’re having a special 
celebration Monday, January 27 - Friday, January 31, and everyone is in- 
vited. Ski for just $5 daily, take advantage of lodging ‘specials at the facili- 
ties advertised below, and enjoy fireworks, dining and entertainment spe- 
cials, the world’s biggest snow sculpture, and on and off snow festivities - 
all to celebrate 35 years of outrageously good skiing at Sugarloaf/USA. 


For more information on the 35 Years of Sugarloaf 
Skiing Celebration, and a free Sugarloaf Magazine, 
use the coupon below or call the lodge of your choice: 
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of skiing, Jan. 27 - 31 | 
with $ lift tickets a 
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Py 
Cathy’s Place (207) 246-2922 
Kern’s Inn 246-3333 Box 1980, Carrabassett Valley, Maine 04947 
Resort 800-343-4075 
Real Estate Rentals 2463791 Widow's Walk 
Stratton Plaza 246-2000 Inn 25521 State Zip 
BP 
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Venison and the first Thanksgiving 
Single-malt Scotches 
Holiday chestnut recipes 
Homemade relishes 
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4 TABLE GAME 
by Robert Nadeau 
Tradition dictates that we Americans kill the fatted turkey tor 
‘our Thanksgiving meal, stuff it with bread and nuts, and eat it 
in memory of the Pilgrims. The catch is, there’s no real 
evidence that these strangers in a strange land feasted on 
turkey at all in 1621 — it seems the entree was venison. So, you 
may want to add it to the festive menu this year — in honor of 
your founding fathers, your holiday guests, and the rest of 
your deerly beloved. 


-- 6 COOKING WITH RELISH 


by Ariel Swartley 

At the mention of pickle, you probably think of cravings 
during pregnancy or those little canned pigs in sixth-grade 
science. But we're not trying to gross you oul — there are any 
number of vegetables that improve under the steadying 


.» “influence of a pi¢kling solution. Consider onion relish, peppers 


pickled in siierry, of preserved jemons. Here cre the recipes. 
~ Now all you need is an open mind. 


8 .IN A NUTSHELL 
«by Jane Lichtenstein 
One way to improve Thanksgiving dinner this year is to vary 
what you stuff inside the bird. Chestnuts, steeped in American 
history and rich in flavor, make a great substitute for 
Pepperidge Farm croutons. 


10 SEEING RED 
by Billy Pope 
Redder than apples and tarter than lemons, cranberries put in 
their annual appearance to rouse us from the carbohydrate- 
laden torpor of Thanksgiving dinner. Massachusetts produces 
half the country’s cranberry crop, and now’s the time to stock 
up for the holiday breads and relishes. 


Chestnuts resting in an open barrel 5 ee 


a IN A GLASS BY ITSELF 

by Jan Nicholson 

If you've ever had Scotch, you've drunk malt whisky. What 
you usually get are blends, further diluted by a splash of 
water or a few ice cubes, But if you've never had a single- 
malt Scotch, get in touch with what you're missing. In making 
the traditional single-malts vf Scotland, distilleriesjuggle . . 
modern advances with centuries-old traditions. They walk a 
tine line — but, after all, drinking is a whisky business. 


16 CAN’T GET NO SATIATION 
by Michael Gee 
Our Puritan heritage clings tenaciously to each generatién of - 
Americans, and we generally don't lend ourselves to 
hedonistic indulgences. Even the so-called Me Generation 
moderates its selfish pursuits with light beer and regular 
workouts at the gym. Except at Thanksgiving ~~ our only no- 
holds-barred, three-day feeding frenzy. 


Copyright 1985 by Media Commiunications Corporation and the Boston Phoenix Inc. All rights 
reserved. Reproduction 


without permission. by any means whatsoever, is prohibited. 
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FOOD AND DRINK, NOVEMBER 19, 1985 


THE BOSTON PHOENIX, SECTION FIVE, 


PHOTO COURTESY OF PLIMOTH PLANTATION 


areful readers of the food pages 
may by now have gleaned that 
there is no solid proof that the 
Pilgrims ate turkey at the November 
1621 feast we now call the first 
Thanksgiving. So what was the main 
course? 
Let's take a look at the only contem- 
porary account of that primal chow- 
down, a letter sent to England by Pilgrim 
Edward Winslow. 

Our harvest being gotten in, our 
governor sent four men on fowling, 
that we might after a special manner 
rejoice together after we had 
gathered the fruit of our labors. The 
four in one day killed as much fowl 
as, with a little help besides, served 
the company almost a week. At 
which times, amongst other recrea- 
tions, we exercised our arms, many 
of the Indians coming among us, 
and among the rest their greatest 
king Massasoit, with some ninety 
men, whom for three days we 
entertained and feasted, and they 
went out and killed five deer, which. 
they brought to the plantation and 
bestowed on our governor, and 
upon the captain and others. 

The fowlers may have taken wild 


turkeys with their muskets, but their . 


primary targets were waterfowl: mi- 
gratory ducks and the geese that were 
traditional at English harvest festivals. 
Wild turkeys lived in deep forest, so the 
gunners would have had to split up to 
send out a turkey contingent, but Pil- 
grims in the still-strange land liked to 
stay together. Moreover, wild turkeys 
are shy birds, and turkey hunters need 
considerable skill, especially when their 
guns are muskets that aren’t accurate 
beyond a short range. The fowlers sent 
out to bring back a feast for 50 didn’t 
have time to practice their turkey calls. 
They needed a sure thing — a sitting 
duck, so to speak. 

Worth writing home about, as we see 
in Winslow’s letter, was the venison. In a 
1972 Saturday Review article entitled 
“The Ethnogastronomy of Thanksgiv- 
ing,” James Deetz and Jay Anderson 
noted, “This was the Elizabethan’s chief 
culinary status symbol, seldom eaten by 
ordinary farmers but continuously 
craved.” In fact, venison had been 
premium flesh in England since the 
Middle Ages. At times it was banned 
from public sale, and most deer lived on 
private estates. Certain herds were re- 
served for the table of the king. In 
practice, venison was available to the 
rich (with leftovers for their servants) 
and to the poor who risked the severe 
penalties for poaching. You can imagine, 
then, what a sensation Winslow’s report 
of whole deer divided among the col- 
onists, rich and poor, made back in 


England. 


A re-enactment of Thanksgiving in 1627: so where's the beef? 


Table game 


Dining on venison 


by Robert Nadeau 


Such was the prestige of deer meat 
among the colonists that for decades 
Indian hunters made a good business of 
trading deer to the English colony. Once 
the colonists learned how to hunt deer, 
they did so with abandon. By the end of 
the 17th century, the Massachusetts 
colony had one of the first game laws, 
designed to protect the dwindling deer 
herds. Then a violent swing of fashion 
made domestic meats desirable in the 
New England towns, with beef for all 
and mutton for the better-off. Venison 
was relegated to farm kitchens for the 
next hundred years or so. 

The best evidence of roast turkey’s 
inclusion on the 1621 menu is William 
Bradford’s account, written some years 
later, of the 1621 harvest situation: “And 
besids water foule, ther was great store of 
wild Turkies, of which they took many, 
besids venison, &c.” If Bradford is right, 
there would have been turkeys hanging 
in the storehouse, aging for the feast, 
regardless of what the fowlers bagged 
that particular week. But he,may well 


have been manufacturing memories of 


fatter times in Plymouth. Notice that, in 
Winslow’s eyewitness account, the In- 
dians brought the deer. The ‘Pilgrims 
would lack the stalking skills (and the 
rifles) to take white-tailed deer for many 
years to come. So, if Bradford indeed 
means deer when he mentions venison 
in the 1621 stores, he is likely wrong 
about that, and about the turkeys as well. 

Bradford may, however, have used 
“venison” in the older sense of the word 
— to mean any furred game. Both usages 
were current in his time. Rabbits, squir- 
rels, raccoons, and even porcupines 
looked like good meat to the colonists, 
whose few domestic animals had to be 


saved to increase the flocks. The Pilgrims 


would have been adept enough at 
shooting small game and may well have 
called it venison. 

But deer meat — the other venison — 
was the centerpiece at the now-famous 
festival of 1621. How was it cooked and 
served? Deetz and Anderson, who have 
also worked with the living-history 
exhibits at Plimoth Plantation, believe 
that the venison was served, English 
style, in pies or “pasties.” The crusts 
would have to have been made of 
cornmeal, since the barley crop had 
partially failed and the remainder had 
gone into the all-important brewing vats. 


True, pasties were the likely presen- 


tation by 1627, the year re-created at. 


Plimoth Plantation, in the course of 
which the costumed staff celebrates a 
similar harvest dinner. But in 1621 the 
deer were a surprise gift from the 
Indians, a last-minute addition to the 
menu. The colonists were still learning 
about the cooking qualities of cornmeal. 
Their experimental pie shells had proba- 
bly already been filled will small game 
and shoved into the improvised ovens. 

The five deer carcasses that Provi- 
dence awarded the colonists were cut up 
and roasted in large chunks. If the 
feasters paused before slicing off smaller 
pieces and toasting them like 
marshmallows for an immediate treat, 
they may have taken the more desirable 
innards and put them into an “umble 
pie,” again after the English fashion. But 
it is inconceivable to me that the colonists 
would have been patient enough to 
make pies before plunging into the 
windfall of venison. 

Spit-roasting was one of the cooking 
techniques shared by the colonists and 
the Indians. In the rather nervous spirit 
of friendly competition, manifest be- 
tween the lines of Winslow’s letter, they 
may have hacked up the deer together. 
Since each side had its own etiquette for 
distributing select portions according to 
social rank and taste preferences, there 


must have been some awkward pauses 


and a few w tions. 

The likeliest side dish (and remember 
that 17th-century feasts were served as a 
series of snacks from a groaning buffet 
table; people ate with spoons, fingers and 
knifepoints and probably sat on the 
ground) was stewed acidic fruit. The 
easiest to find would have been wild 
grapes, cranberries, and beach plums. 
Another traditional dish was frumenty, a 
kind of spiced, sweetened, hot 
cereal/fruitcake, often spiked with hard 
liquor. It was frumenty, as you may 
recall, that caused the ruin of Thomas 
Hardy’s Mayor of Casterbridge. The 
Pilgrims were likely out of hard liquor by 
November 1621, but they probably had 
fresh, heady barley beer and a lot of 
nervous tension to potentiate their 
frumenty. 

It doesn’t sound like much to give 
thanks for, or much like our Victorian 
feast of Thanksgiving, with turkey, bread 
stuffing, cranberry sauce, mashed 


potatoes, and apple pie. And I hardly see 
a haunch of venison being pasted over 
the turkey in the Norman Rockwell 
scene at my house this Thanksgiving. But 


you might consider having a venison 


feast sometime this fall to commemorate 
Brewster and Massasoit and the days of 
better race relations on the Massachu- 
setts Bay. 
* 
The availability of venison today is 
much as it was in the England the 


Puritans left. The wealthy buy venison in. 


fancy butcher shops and luxury 
restaurants. The very poor poach it. The 
average person acquires venison only by 
knowing a hunter or being a hunter. 
Thus hunters have replaced servants and 


_gamekeepers in the Anglo-Saxon deer 


economy. 
If you go to a fancy butcher shop for 
venison, you may as well pay the 
premium for loin and cut it into steaks. 
The flavor and texture are unexcelled. 
But you can also use tougher cuts’ in the 
following recipe.: It's based on Leo. 
Romero's puerco adobado, as served in 
his restaurant, Casa Romero, and de- 
scribed in Crocker’s Mexican 
Cookbook (no kidding) by Romero. 


Venison steaks 4 la Mayan 

2 chipotle chile peppers; 

Ya cup frozen orange-juice 

juice of 1 lemon or 2 limes; 

2 tablespoons of orange zest; 

2 tablespoons curacao or triple sec; 

2 cloves garlic; 

1 teaspoon soy sauce; 

Ys cup of oil; 
2 tablespoons currant jelly (optional); 

6 venison steaks, chops, or scallops. 
Chipotle peppers are smoked j 
You can usually buy them dried in 
gourmet stores or at large Hispanic 
markets. The dried kind have to be 
reconstituted in hot water for about 45 
minutes. Sometimes you can find them 
canned, in which case you can use them 
without soaking them. If you have to 
substitute, use jalapefios (in the Mexican 
section of your supermarket) and smoky- 
bacon grease for the oil. With the peppers 


loin steaks stand in the marinade for 


on charcoal (mesquite adds to the effect) 
or under a stove broiler, basting with the 


At 
5 
ae 
} 
ready, blend all ingredients except the 
ya ee venison in a blender or food processor. 
ae three hours; use a longer period for other 
cuts. (You may also choose to pound the 
fics tougher cuts, use a papaya-based meat 
tenderizer, or both.) Grill to medium rare i 
overdone, so check it frequently by [ 
to.a boil on top of the stove for a hot 
sauce. Accompany with wild rice, acorn 
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INTERNATIONAL DINING 


234 ways to enjoy Cantonese, Mandarin, Szechuan, Far Eastern, 
Polynesian 
Lunch « Cocktails « Dinner « Pre-Theatre 
Sat 11 PM Sunday 
350-7179 
After 6 PM — Free Parking Take-out Service Delivery in Boston Area 


Hace Downtown Crossing Ot he courtyard in Lafayette Crete 


BARRETT’S ON 
BOSTON HARBOUR 


starring... 


rive IN Vertes 
Hannon 
SUNDAY BRUNCH IS 
NOW APPEARING ON BOSTON HARBOR NEXT TO Tt 
CONSTITUTION 


BOSTON HARBOUR 


A Fine 


Boston’s Newest Waterfront 
Restaurant Is An Auld Acquaintance 
Off To A Bright New Start... Serving 

Up The Traditional Fare of New England 
Just As You Like It 


And More, Just As You're Going To Like It 


Fresh seafood, still glistening from the ocean it recently 
came Out of; succulent aged beef; fork-tender veal, lamb and 
chicken; all the splendid native bounty of New England that 
you enjoy prepared simply is now yours, simply marvelously 
prepared, with a sure European hand. 

Our expertise with New England's favorite dishes are 
». delectably evidem in our Broiled Schrod, Baked Stuffed 
Lobster, Surf and Turf, London Broil and such, but, we invite 
you to Savor, too, our Shrimp alla Greque. Lobster Fra Diavolo, 
Sirloin Venezia, Veal Pizzaiola, Chicken Bracioletini and 
Lamb Bouquetiere for a more robust world of flavors. 


Come to Venezia; dine in comfortable elegance at the 
water's edge. On Boston's picturesque harbor, and marvel at 
the panoramic view of the city skyline framed by the 
pleasure boats moored at Our docks 


OF HARBOR LIGHTS Cx BOSTON 

20 Ericsson Street, Neponset Circle, Boston 436-3120 
Boston Harbor Lights Restaurant. now Completely refurbished and 


under bolcinew mangement able to spanian ocean to Dring new excitement 
to out in New Enggland, 


Directions: From the Expressway going, south, take Exit 20, Proceed to exit loadings back 
Boston, but donot rani. Instead take rgght onto just 
atthe base of the ramp. Follow signs to restaurant, 

From the Expressway north, take Exit 21. Follow to Gallivan Boulevard. Take a rgght 
and go helfway around the rotary toward) ramp beadings back to downtown Boston. De 
buttake at base of ramp. Follow to restaurant 


Season The Holidays With 


Joy! 


This year give the gift you'll be 
happily remembered for! 


A Cory’s Gift Certificate 
and the pleasures of dining 
superbly; savoring 
succulently prepared seafood 
and the choicest meats, 
matched perfectly with the 
best of California and the 
European wines, in the warm, 
congenial ambience that is 


Holiday Gift Certicates, gifts 
for everyone, are now available at 
Cory’s of Lexington, 20 Waltham 
Street, Lexington 861-7549 and 
Cory’s of Dedham on Rte | N, 
Dedham 326-3618 


A NOTE TO LOCAL 
BUSINESSES: 


about our 
Business Gift Certificates. 
Many companies have found our 
Business Gift Certificate. to be the 
perfect, much-appreciated gift, for 
their clients, employees, family and 
friends. Give us your list, we'll fill 
in all the names on the certicates 
for you! 


NOILO3S "XINZOHd NOLSOS 3HL 


a 
S BARRETT FAMILY proudly presents... 
THE MAIN FEATURE FUNCTION ROOMS 
joy generous portions of traditiona! Three elegant function rooms 
os oe ae . = American Cuisine while overlooking to accomodate your special parties of 
; You OLD IRONSIDES and Boston 20 - 300 guests. 
See CELTIC SHUTTLE BUS 
Have dinner and cocktails before or le have ite dates open. For a 
after the game and enjoya FREE bus ~~ —- wedding you will never forget, call 
ride to Boston Garden — or stay with Kerlin McKinnon, our function 
and watch the game on T.V. ( \ nanager. 
. For your dancing and listening Unsurp d in the Boston area. An 
Miles performing Wednesday dining, 10:00 - 3:00. 
242-9600 
of 
| 
OF 
~ 
7 
, 
Gelight tovers of pared FOO CO Take © 
IKA will delight lovers of this food to take out 
unique cuisine, and it will be indis- Meat and fish cut order HA 
pensible to those who have heard Fresh produce $ 
yet tried this dazzling food. Let us prepare a sushi platter 


ou don’t ordinarily think 
Y of vinegar as a mellowing 

influence, but let an onion 
soak in a jar of the stuff for a 
while and it emerges newly 
civilized. Of course, the vinegar, 
like all good lion tamers, has 
absorbed some of the bite of its 
charge, which, in a nutshell, is the 
philosophy of pickles — whether 
they be the traditional cucumber 
or some other vegetable. Exposed 
to the harsh influence of acid and 
salt, even sharp-tongued foods 
like lemons and hot peppers 
learn a softer form of address. 
This is why we still eat pickles in 
the age of container freight: they 
are not merely food preserved 
but food rehabilitated. 

The catch is that home preserv- 
ing in a big way means turning 
your kitchen into a laboratory 
and worrying about botulism, 
and I for one have no desire to 
master the short-brine method. 
There are, however, some very 
snappy relishes around that, with 
a minimum of work, will provide 
the glow of a well-stocked larder. 
Better still, these are perpetual 
pickles: with a little replenishing 
of the jar liquor, they will go on 
taming new chunks of vegetable 
matter — in some cases, for years. 

The ingredients in the recipes 
below tend to be given propor- 
tionally rather than in fixed 
amounts. That’s because no de- 
cision about quantity can be 
made until you’ve thought about 9 
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in the refrigerator, so for the 
peppers you'll want to find jars 
that fit the available shelf space 
but are tall enough to accom- 
modate a six-inch chili. And then, 
because you'll be opening and 
closing jars regularly — to get out 
the relish or put in more pickling 
stock — you may want to invest 
in French jars — the kind where 
the lid is attached with a wire 
hinge. This style is also nice if 
you're thinking of giving relish as 
a gift. (Some cookware stores will 
even sell you calico shower-cap 
affairs to pretty up the lids.) 


jars. They've got to be glass and i 
have tight-fitting lids. The onion < 
relish and sherry peppers will 5 
take up semipermanent residence = 


But the French version won’t 
work for the preserved lemons, 
since the jars have to be turned 
upside down every other day to 
distribute the juice. Pint-size Ma- 
son-type jars with screw-on lids 
are the best choice here, although 
mayonnaise jars work okay, too, 
if you pry out the cardboard lid 
liner. Whatever shape you 
choose, prudence suggests you 
get your jars together before you 
slice the onions. One sure way to 
discover that home canning is 


Pickled produce: jarring revelations 


by no means a lost art is to try 
to find a carton of Ball jars in 
late fall. 


Bob’s onion relish 

Bob, whose last name I’ve 
forgotten, taught a cooking 
course in Orono, Maine, in the 
early ‘70s. Basically, it was an 
excuse to get together with a 
bunch of people and eat fantastic 
food, but you could learn a lot if 
you remembered to lay off the 


homebrew until dinner was 
almost ready. 

2 medium onions to each large 
sweet pepper (green, red, or 
yellow); 

1 part cider vinegar; 

1 part honey; 

2 parts water; 

1 tablespoon salt for each cup 
of water. 

Set clean jars in a large pan of 
boiling water to cover for 20 
minutes. Add the lids and rubber 
gaskets, if you're using them, for 


the last five minutes. Lift out the 
paraphernalia with tongs and 
drain on a clean towel. Mean- 
while, peel the onions, seed the 
peppers, and slice both as thinly 
as possible (onions in rounds, 
peppers in two-inch-long strips). 
Pack the slices loosely in the jars, 
aiming for a_well-distributed 
blend of color. 

Mix the vinegar, honey, water, 
and salt in a nonmetal bowl, 
stirring well to dissolve the salt 
and honey, and pour over the 


CHRISTOPHER’S 


AN UNCOMMON EATING AND DRINKING ESTABLISHMENT 
1920 Massachusetts Avenue Cambridge « 876-9180 
in the soon to be picturesque Porter Square across from the T 


Mexican 

Specialties, 
Late Evening 
Bites, 


Boston location temporarily closed. 
Watch for our new Grand Opening. 
You are invited to visit our Cambridge location 


at 149 Alewife Brook Pkwy. 
Luncheon Served Daily. 
Ample free parking. 
491-5377 


Also enjoy our Worcester restaurant 
featuring our two new lounges 
The Beachcomber and Tulips. 
11 E. Central St. 
Centrum exit 16 off 290 


CALIBRAISE 


Restaurant and Lounge 


Specializi 
Quality Italian and Dishes, 
Wines 


Fine 


1560 V.F.W. Parkway (Rte. 1) * West Roxbury/Dedham line 


A 
Restaurant 


Wendell St. 


Oston’s newest hideaway 


the same location, our “tasca™ 
features creations of the same excel- - 


TAPAS expands 


and gets smaller 


TAPAS restaurant has become known for its exciting array of international 
hors d'oeuvres. rr unique menu, composed of small beautifully 
prepared selections, invites you to 


explore a variety of different foods 
each time you dine with us. 
In fact, our menu has 
been 


lent quality served as tiny tidbits for your 


nibbling enjoyment. Sample an everchanging 
variety of delicious morsels either in the informal 


atmosphere of our tapas bar or in our lounge. A great 
place to meet friends, relax, and nibble the night away. 


Henderson Carriage Building 
2067 Massachusetts Avenue 
Porter Square, Cambridge 
Telephone: (617) 576-2240 

Free parking in rear - Facilities for private functions 


Tiki Lagoon. . . 
Volcano Bay... 
Rainbow . Cliff 
Hong Kong... 
Luau... 


Experience the 
Sensations of New 
England’s No. 1 
Chinese Restaurant 


KOWLOON 


Rt. 1 North « Saugus, MA 
(617) 233-1236 
(617) 233-0077 
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Light Meal = : 
Vege LOBSTER + TC OIN | SHRIMP Try our Authentic | 
actually sitonthe floor sj 
, : 
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ing Discover ‘ 
% 
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the opening that we have de- 
— cided to take it 
—— 
APAS., 
792-1124 — 
a little something special 


very soft and mild in the solu- 
tion.) It's fine on hamburgers, 
too. 


Sherry peppers 

This simple suggestion from 
The Joy of Cooking can become a 
fixture in the refrigerator, even if 
you never use chilies. It makes 
the world’s best cooking sherry. 

A dozen or more fresh, long 
chili peppers (try for a mix of red 
and green, especially if you're 
thinking ahead to Christmas 


gifts); 

A bottle or more of dry sherry. 

Sterilize the jar and wash and 
dry the chilies. Pack the peppers 
lengthwise, fairly tightly, in the 
jar. Cover with sherry. Put the lid 
on and you're done. We kept our 
last jar in the refrigerator for three 
years. Just add more sherry 
periodically and more peppers 
when the spirit moves. Use the 
chilies in chicken and rice or in 
fish dishes, and the sherry in 
soups, sauces, and scrambled 


Preserved lemons 

There are easier lemon pickle 
recipes from other parts of the 
Middle East, but this, from Paula 
Wolfert’s Couscous and Other 
Good Food from Morocco, is 
worth the extra trouble — partic- 
ularly if you‘come across a supply 
of fragrant organic lemons. 

Note: the quantities listed 
should yield two pint jars — one 
to keep and one to give away. 

12 lemons (it’s better to be left 
with extra lemons than to run 


Cut the lemons in eighths, .but 
save some halves to squeeze for 
juice. Place a tablespoon of salt in 
the bottom of each jar. Add a 
layer of lemon pieces, 
generously with salt, and toss in a 
few of the spices. Add another 
layer of lemon, sprinkle with salt, 
and drop in a few more spices. 
Repeat until the jar is full, press- 
ing each layer down on top of the 
last, so the juices will be released. 
(I seldom manage to get more 
than three and a ‘half lemons, 
total, into each jar.) Squeeze the 
remaining lemons and fill the jars 
with the juice, leaving a bit of air 
space at the top. Screw the lids on 
firmly, and place the jars on a 
shelf or counter (not too near the 
stove). 

For the next 30 days, turn the 
jars so they rest upside down one 
day and right side up the next, to 
distribute. the juice. You will 
undoubtedly skip a day here and 
there, but try to keep turning 
them. After the lemons pickle, 
they will keep for a year, and 
they don’t need to be refrigerated 
after opening. Rinse the lemons 
before using them to get rid of the 
excess salt and the harmless 
white substance (like a vinegar 
mother) that sometimes forms in 
the jar. A lot of people also like to 
cut away the lemon pulp and just 
use the softened rind. 

You don’t have to cook Moroc- 
can dinners to find a use for 

ed lemons. The diced rind 
is a great addition to a bowl of 
olives or a vegetable salad or a 
plate of beans and rice. It’s also 
quite good — good-looking, too 
— on cooked spinach. And re- 
member, if you have half a fresh 
lemon left over sometime, you 
can cut it in quarters and shove it 
down to the bottom of the jar, 
where it will pickle perfectly. O 


Food & Drink Peter Wongs 
Guide Golden Laniem 
for rates and informetion | | Szechuan, Far Eastem, 


Mon. - Wed. 11 AM-@:30 PM Thurs. 11 AM 10:30 Pw 
Fr. & Set 11 AM-11 PM Sunday 12-8 Pw 
350-7179 


Alter 6 Pi — Free Parking + Take-out Service + 
Detvery in Boston Ares 


CG 


(1130 a.m-2:30 pm) 


NDIA 
NCUISINE 
DINNERS 


from 2.95 from 5.95 
(5-00-11-00 p.m.) 


Catering Service for Business & 


cunchean 
Dinner M 
Every Tues. eve. featuring Mordy Ferber Trio 9-1 am. 
Every Wed. eve. Folk Jezz Band 
. Every Thurs. eve. Afro-Jazz 
"9-1 am. Every Sun. eve. 


one 
15 Speingtreid Street opposite Staton 
ee 


COMEDY "ver Set. featuring “Guilty Children” 9-11 pm 
RETURNS Coming soon “Stand-up Comedy" Friday evenings 


Parties. Take Out Service 
Available. 


91 Bigelow Ave., Watertown 
Free 


926-1606. 


[NDIA* QUALITY 


RESTAURANT 


Excellent full course lunch 
Mon.-Sat 11:30-3 


Dinner prices from $4.50 to $7.95 


prices from $3.25 to $4.75 
Now serving special dinners 
everyday 


5-10:30 


YOUR HOSTs: 


FEATURING: 


Daily Luncheon 
Supper served 6-10 pm 


Something new is happening 


DISCOVER... 
Huck.s Hideaway 
Tony Palumbo, Kevin Shea Corner of West 4th St. and “A” St. So. Boston 

Just 5 minutes rep Expressway 


Tucked away in Boston's waterfront area lies a lively little 
aightspot which hosts Boston's best dance bands. 
Experience our reasonably priced food & drinks, live entertainment 
and fun-filled atmosphere. 
Slightly out-of-the-way — very out-of-the-ordinary. 


Come join the fun at Boston’s newest nightspot! 


tary Hors d’oeuvres 
Weekdays, 4-7 pm 
FUNCTION ROOMS AVAILABLE 


FOR THE FINEST IN 
TRADITIONAL JAPANESE CUISINE 


REKA 


18 Eliot Street, Cambridge, Ma. 
Harvard Sq. Tel (617) 661-0344 


the far east comes to you on 
Newbury Street 


(Japanese, Korean, Chinese, and 
Vietnamese food on Newbury street) 
An oriental emporium offering 
gifts, books, food and 
roka's famed take-out sushi 
Open daily 11:00-9:30 pm 
Sunday 12-7:00 pm 
361 Newbury Street. Boston 236-4354 


>» 


Henri VV 


Wed. - Thurs. 9-1 a.m. 
Fri. - Sat. 9:30 - 1:30 
BIG BAND 


JAM SESSION 
SUNDAYS 8 - Midnight 


Boston's “Funnest” Place to Be! 
No Cover Dancing 


with favorite girl. We'll give 
$1.00 bac 


on back on the purchase of a 
6-pack or $5.00 back on the purchase of a case of 
St. Pauli Girfbeer. Happy Holidays from St. Pauli Girt? 
SEE BACK FOR DETAILS 
Mail to: 
St. Pauli Girl“ Carton import Rebate Orter 
20. 
To receive your $1.00 or $5.00 
cash rebate, fill out and mail this Name 
certificate, along with the UPC 
code(s} from the bottom of a — 
St. Pauli Girl%6-pack carton. For 
a $1.00 oy one $1.00 Rebate Rebate 
code; for the $5.00 rebate, se am enclosing one UPC code) 1 am enclosing four UPC codes 
four UPC codes along with this coon rai Cul 


certificate. Please check the 
appropriate box to indicate 


I certify that | am of legal drinking age in the state in which | reside. 


which rebate you are 
ing. You must include 
ister receipt from your to are drinking age 
with the price yOu paid circled. stow sk weets or dehvery Conny 
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vegetables, filling each jar to short of lemon juice here); = pe 
within a quarter inch of the top. kosher salt; ) 
Fasten the lids tightly and place 4 cinnamon sticks, each about 
the jars of relish in the refriger- _ half an inch long; Corporate catering a 
ator for at least five days before black pepporcorns; 
using. (The relish gets even better 6 coriander seeds; Tecee’s Restourant 
after a couple of weeks.) You can 4 cloves; 
Boston, MA 021 Lunch * Cocktails + Dinner Pre- Theatre 
reuse the liquid for another batch small bay leaves. 
; of vegetables when these are Sterilize the jars and divide up : 100 Mass. Ave.. Boston po o 
: gone, though you may want to the spices into two equal piles. ae 5 
perk it up with a bit more honey, # 
3 Bob always served onion relish 
7) % Charles ‘ > At Downtown Of the 
cold meats. (The onions become & 
A the around Y Compietely Different 
_OR CALL: S8I-9378 
New Brazitten evening featuring Feitico Band 9-1 am 
FINEST INI 
eggs. Both are also useful in 
Chinese cooking. 
e Fine Authentic indian Cuisine : 
d the food provides all the reassurance 
needed. This is a restaurant with a menu 
e appetizers, reliable main dishes, and typical 
desserts ... Service at 
y India Quality was outstanding” 
— Robert Nadeau 
) — Boston Phoenix Reet 
A} 
4 
t Quality dinner served everyday, 53 
536 Commonwealth Ave. (i 
| | 
DIXIELAND Celebrate the holidz 
formerly Ahmed's ‘Henri IV 
S 
WY 
/ SUNDAY 
2-6 p.m. 
! Modem American Cuisine 3 ee 
Patio & Roof Deck sai 
& 835 Beacon Street Re 
96 WINTHROP ST. HARVARD SQ. Boston ¢ 424-6995 
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ention the word 
M “chestnuts” to most 
people, and the res- 


ponse you are likely to get is a 
hopeful “Roasting on an open 
fire?” Sung or spoken, the ques- 
tion always carries a plaintive 
note. As the darkening days of 
Thanksgiving and Christmas ap- 
proach, many people, in spite of 
themselves, feel an urge to bring 
such seasonal lyrics literally to 
life. Cozy Victorian traditions like 
roasted chestnuts, plum pud- 
dings, stuffed fowl, and visits to 
grandmother's house are suf- 
fused with a nostalgic glow, 
which at other times of the year is 
dimmed by facile cynicism. 

In Boston, perhaps the most. 
English of American cities, the 
Dickensian tone can rise to a 
cloying pitch. But there's certain- 
ly no shame in feeling a bit 
sentimental at holiday time. And 
if you've ever wondered whether 
the chestnut stuffing of our 
ancestors’ day was superior to the 
Pepperidge version, 
Thanksgiving dinner is the per- 
fect excuse to find out. 

Many of the dishes we as- 
sociate with the holidays require 
extra preparation. Perhaps that’s 
how they came to be holiday 
foods — at ordinary times they 
weren't worth the bother. In any 
case, chestnuts are no exception. 
It's easy to see why chestnuts 
went out when modern methods 
of food storage and preparation 
came in — they are surely one of 
Mother Nature’s least conven- 
ient foods. 

Before this century, the 
American chestnut tree — the’ 

type native to this.continent: — 
dominated:the forests*east of 
Mississippi. It was more 
mon, and more-valuable; thatthe 
mighty oak. Its decay-resistant,™ 
straight-grained wont was the: 
sole material of utility poles:arid: 
railroad ties in the 19th century: 
Indeed, it was said that chestnut é 
wood carri¢d man from cradle to 


thing from cribs to coffins." * z 
The nuts were also an impor- 
tant foodstuff for Indians and * 


grave — it-was used for ey@ry- Yi 


In a nutshell 


Three chestnut recipes 


by Jane Lichtenstein 


early settlers. In 1612, Captain | Chestnuts in repose: a crazy-nutty, nutty-crazy kind of treat 


John Smith noted that the Native 
Americans of Virginia used 
chestnuts to make “both broath 
and bread for theif chiefe men or 
at their greatest feasts.” The nut 
may even have been among the 
foods served at the first 
iving. But the stalwart 
American chestnut tree, whose 
trunk could grow to more than 
six feet in diameter, was eventu- 
ally eradicated by a blight that 
spread to this country in the 
_ 1890s. Today the disease-resis- 
tant Chinese chestnut; the fruit of 
which is larger but less flavorful 
than the American, is the type 
most commonly cultivated in the 
US. 

Back in the glory days of the 
American chestnut, gathering the 
nuts was a common autumn 
activity in these parts. In Walden, 
written in 1854, Thoreau recalled 
the once “boundless chestnut 
woods of. Lincoln,” which by 
then were already “sleeping their 
long sleeps under the railroad.” 
Today, however, you should 
probably avoid any chestnuts 
you find in this area. You proba- 
bly wouldn't dream of eating 
mushrooms you came across in 
the woods, and it is no less 
foolhardy to eat wild nuts. The 
variety in your yard may be all 
right, but it’s easy to confuse a 
true chestnut with the poisonous 
horse chestnut, which isn’t even 
in the same family. The two are 
very similar in appearance; Long- 
fellow’s “spreading chestnut 
tree,” which stood near the cor- 
ner of Brattle and Story Streets in 
Cambridge, is thought to have 
actually been a horse chestnut. 
The differences between 
poisonous and nonpoisonous va- 
rieties of nuts can be so subtle 
that unless you really know what 
you're doing, picking your own 
nuts is a risky business indeed. 

Buying chestnuts may also 
present some challenges. First, 
there’s the problem of finding 
them. They have been spotted at 
Star Market recently, but you 
can’t count on your local super- 
market carrying them the week 
of Thanksgiving. A _ variety 
known as the European chestnut, 


much when 


Spanish chestnut, it is actually 
imported from Italy. 

Next comes the task of selec- 
tion. There are good chestnuts 
and bad chestnuts, and it’s a bit 
tricky distinguishing what's what 
before the nuts are shelled. As a 
rule, the shell should be hard and 
satiny, without holes or fissures, 
and the nut shouldn’t give too 
it. Once 
the nuts are opened, the bad ones 
— shriveled, discolored, dried 
out, or moldy — are obvious. In 
the market, do a little com: 
shopping, and don’t settle for the 
cheapest nuts if they don’t also 
appear to be the healthiest. 

Now, what should you do with 
them? Many recipes simply call 
for “cooked chestnuts,” with no 
further clues to their preparation. 
There are several ways of cook- 
ing the nut, and it is relatively 
easy to bollix the whole thing up. 
The basic methods are boiling, 
broiling, and roasting — all for 15 
to 20 minutes (steaming would 
probably work, too). Whatever 
method you use, the essential 
point is to peel off the mem- 
branous inner shell before the 
nuts cool. Since speed here is 
important, batches of more than 
20 nuts can become unwieldly. If 
you're broiling or roasting, you 
can keep some of the nuts warm 
in the oven while you're peeling 
the rest, but if you leave them in 
too long, they'll dry out, crumble, 
and be impossible to peel. Wrap- 
ping the nuts in a towel is a way 
to retain their warmth once 
they’re out of the oven. 

Before roasting or broiling 
chestnuts, you must first slash 
them to prevent them from ex- 
ploding. This isn’t necessary for 
the boiling method, the least 
troublesome of the three. To boil’ 
chestnuts, put them in a kettle 
with enough water to cover them 
and boil for 15 minutes. Turn off 
the heat and remove the nuts 


from the water in batches of four’ 


or five, letting the rest remain in 
the hot water until you're ready 
for them. Working as quickly as 


We welcome you to try the Galway House, where you 
without having to cook at home. 


get home cooked food 


TRY OUR MOUTH WATERING 20 02. BONELESS N.Y. SIRLOIN STEAK Take Out 


Served with Seiad, Potato & Vegetable 
DAILY SPECIALS: CHECK THE BOARD 
11:30 A.M. - 12:00 midnite daily 710 Center St., Jamaica Plain 524-9472 
Monday-Saturday « Sunday 3-9 watch live sports/movies with our satellite 


No 


Ribs. 
And don’t 
liquors. 


Sun-Th 11:30am-11pm, Fri/Sat 11:30am-Mid., Sun Brunch 11:30-3 


Credit Cards Accepted 


YOU SAW US IN BOSTON MAGAZINE 
UDY’S 
Although Mexican food is our specialty, we have a variety of 


other fine foods including ‘2 | 
sandwiches, salads, “skewer of the day” & our own Rudy's 


forget our 28 varieties of iternational beers and 


“BEST TACOS IN 
BOSTON” Calendar, 
The Boston Globe 


b. burgers, overstuffed 


Du Bary 


Boston's own finest. 


Choose from the finest 


selection of wines, beers, 
liqueurs, cheeses, patés, and 


fresh coffees from around the world. 


“BEST CHIMICHANGAS” 
The Boston Phoenix 3 


248 Holland St. at Broadway, Teele Sq, Som. 623-9201 


FULL MENU 


33-37 Stuart Street Boston 338-8586 


“The 


JACOB WIRTH 


~ 


all summer long 


DINING, DANCING _ 
&SINGALONG. 


SERVED TIL 12:00 MIDNITE 


Restaurant 
Established 1868 


Days” 


SEE THE... 
CLASSIFIEDS 


the} Wine tastings Saturday 
afternoons, |-4 p.m. 
RfodkaleFiae Join us. Call for more information 
159 NEWBURY.STREET and details. 
BOSTON 262-2445 288 Harvard St., Brookline 277-9000: 
(next to Coolidge Corner Theater) 
UNION MARKET 
STATION 
estaurant/Pub rO 5 
EARLY BIRD. SPECIALS les 
} 4:30-7:00 p.m. ang Ae Thursday. italian kitchen 
Rosie’s Home Cooked Specialities 
‘Featuring Regular Menu stems at discount pnces ; featuring Fresh Veal P ana 
including Salad and Pasta 
17 Nichols Ave. Watertown, MA + 923-0480. i 
| $7 95 
95 North W St. 
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you can, cut the chestnuts in half 
and peel off both the outer shell 
and the thin brown inner one. 
The nuts should fairly fl 
their little jackets as 
they've stayed warm again speed 
t. If the 
they'll become too mealy to 
handle easily. After you've 
peeled them all, break the nuts 
into chunks. Twenty nuts 
should yield about a cup to a cup 
and a half of nut meats. 
You may well wonder whether 
the chestnut is worth all this 
trouble. For your efforts, you'll be 


rewarded with a rather dry, . 


starchy nut of pleasant but in- 
describable flavor. Its preparation 
conjures up images of less con- 
venient times, but perhaps that’s 
where its appeal lies — in the 
homey laboriousness it de- 
mands. Chestnuts are low in fat 
and high in carbohydrates — in 
nutritional composition they re- 
semble grains — both easy to 
digest and extremely versatile. 
During periods of famine and in 
places where grain resources are 
scarce, they have even been 
ground into flour. Fortunately, 
history has spared us the recipe 
for chestnut-flour bread. Here 
instead are some festive recipes 
that should get you into a boun- 
ty-of-the-harvest mood. 


Chestnut slaw 
Serves four or five 

1 small head of red cabbage; 

% cup lemon juice; 

% cup salad oil; 

1acups boiled chestnuts 
(prepared as above); 

1 teaspoon caraway seeds; 

a handful of raisins. . 
Chop the cabbage with a knife. 
Whisk the lemon juice and oil 
together. Combine all the ingre- 
dients, toss lightly, and let stand 
at room temperature for at least 
an hour before serving. 


Chestnut and sausage 


About six cups 
This would be fantastic with 
homemade sausage or fancy 
fennel-flavored ones from the 
charcuterie; I used Jones Farms’ 
frozen breakfast links and even 
they made a pretty darn tasty 
stuffing. 

2 tablespoons butter; 

1 medium-sized onion, 
chopped; 

Ya pound pork sausage; 

Ya teaspoon thyme; 

¥2 cup chopped parsley; 

1 cup bread cubes or crumbs; 

1 beaten egg; 

2 pounds boiled, coarsely 
mashed chestnuts; 

salt and pepper to taste. 
Melt the butter in a large skillet 
and cook the onion until it starts 
to get translucent. Add the 
sausage (if you're using link 
sausage, slit the casing so it will 
crumble), thyme, and parsley. 
Cook on low medium heat for 10 
minutes, stirring frequently. In a 
large bowl, combine the bread 
crumbs and egg and mix 
thoroughly. Add the sausage 
mixture and chestnuts and mix 
well. Taste to adjust seasoning. 
This is a good stuffing for 
chicken, as well as for turkey. 


Fruit and chestnut 

compote 

Serves four to six 

I ended up spooning some of this 
into a rice pudding I made later in 
the week, and it was delicious. 
You might also try some with a 
scoop of vanilla ice cream. 

1% cups dried fruit (you can 
use a mixture, but prunes tend to 
dominate if you use too many); 

cup honey; 

1 cup boiled chestnuts; 

water as needed; 

1 cup sour cream. 

Boil fruit, honey, chestnuts, and 
water together (start with about a 
cup of water and add more as 
needed; the fruit can absorb quite 
a lot, so keep an eye on it) until 
the fruit is very soft. Purée the 
mixture and fold the sour cream 
into it. Let cool before serving. 0 
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most Thanksgiving din’ 


ners, turkey is the un- 

disputed star of the show. 
But for a successful presentation, 
of course, tirkey must be sur- 
rounded by a supporting cast that 
includes stuffing, yams, gravy, 
and the like. The tang of cranber- 
ries, for instance, is as critical to 
the festive menu as are the 
headlined attractions. The tart, 
acidic flavor of cranberries 
provides the needed contrast, the 
jaw-tightening spark, to an other- 
wise somewhat bland eating ex- 
perience. 

Cranberries are native to North 
America and northern Europe, 
and in both places they can still 
be found growing wild. Indians 
of the American Northeast were 
gathering cranberries long before 
the Europeans arrived. They ate 
the berries, raw, despite their 
acidity, but they also cooked 
them, and when they did so they 
generally sweetened them with 
maple sugar or honey. The In- 
dians also prepared a pemmican 
of pounded cranberries, dried 
meat, and melted animal fat that 


was loaded with protein, vita- g 


mins, and energy. It was easy to 
transport and would last almost 
indefinitely. 

The colonists quickly learned 
from the Indians the value of 
cranberries, both for domestic 
consumption and for export. 
Since cranberries keep so. well, 
because of their high level of 
acidity, they were probably the 
first native American fruit to be 
shipped commercially to Europe. 
But until the mid 19th century 
this commerce depended on the 
gathering of wild berries. It was 
in 1840 that Massachusetts 
growers were inspired to cul- 
tivate their own cranberry bogs 
so as to reap a larger and more 
profitable harvest. 

The American berry, Vacci- 
nium macrocarpon, is the largest 
cranberry (about a half inch in 
diameter) and the only one that 
has been cultivated in significant 
quantities. In most other .coun- 
tries, as well as in some areas of 
the US, wild berries are gathered. 
They have virtually the same 
flavor as cultivated ones but do 
not produce nearly as high a yield 
as cultivated cranberry bogs. 

Although cranberries are 
grown in a few other states, the 
bulk of the country’s supply 
comes from Massachusetts, New 
Jersey, Wisconsin, Oregon, and 
Washington, with Massachusetts 


Natt RAL 


range of possi bilities: 


Prried 


Vegetable matters 


Seeing red 
Cranberries are back 


by Billy Pope 


alone producing half of the US 
crop. Even though there are more 
than a hundred varieties of 
cranberries, four dominate US 
production. The Searles, a deep 
red berry, is grown predominant- 
ly in Wisconsin; the McFarlin, 
another deep red berry, is the 
principal berry cultivated in Or- 
egon and Washington. New Jer- 
sey and Massachusetts grow two 
different varieties: the Early 
Black, which is blackish red when 
ripe, is an early-season variety 
that is fine for immediate con- 
sumption but nothing more; the 
Howes, a medium red, oblong 
berry, is a late-season variety that 
has a better flavor than the Early 


Black and that may be canned 
and frozen with better results. 
Berries of the Howes variety are 
now available at market. 

There are two ways to harvest 
cranberries: wet or dry. The wet 
harvest is the quickest way to 

ther a large quantity of berries. 

irst the bog is flooded (assuming 
there has been adequate rain 
during the fall), separating the 
berries from the bush. The ber- 
ries, which float, conveniently 
enough, are carried to a place 
where harvesters can scoop them 
out. Since the wet harvest is a 
rough-and-tumble way of gather- 
ing berries, it is used primarily by 
growers who will process the 


berries after harvesting. If there 
hasn't been enough rain for 
flooding, those growers simply 
rake up the fallen berries — 
another rather heavy-handed 
harvesting. technique. But those 
who process juice and sauce are 
more interested in the speed and 
quantity of the harvest than in 
uniform or undamaged berries. 

Fresh-market producers, how- 
ever, are acutely aware of berry 
quality and thus perform a hand 
harvest. Gathering by hand, 
which is obviously slower and 
more expensive than a wet or 
rake harvest, provides consumers 
with fresh, plump, round berries 
ready to go into a festive concoc- 
tion. But the quantity is limited. 
The processors command most of 
the cranberry harvest; more than 
92 percent of a season's berries 
head for factories and less than 
eight percent go to the fresh 
market. 

This year’s cranberry harvest is 
expected to total 3,250,000 bar- 
rels, down two percent from 
1984's record harvest. The USDA 
estimates the Massachusetts crop 
at 1,580,000 barrels, down five 
percent from 1984 but up 11 


percent from 1983. According to 
Ocean Spray Cranberries of 
Plymouth, this year’s berries are 
not as large as last year’s but 
quality is good. The rains of 
August and September added an 
ample amount of water to the 
; the warm, wet afternoons 
of early fall created ideal growing 
conditions; and the cool nights 
made for excellent coloring. 
Although the cranberry 
harvest in the Northeast begins 
on the first of September and 
extends through October, peak 


harvest time in Massachusetts - 


runs only from about September 
20 to early October (in New 
Jersey it's a couple of weeks 
later). Now, you might expect the 
pricing scheme to run in accord 
with that of other produce — that 
is, expensive at first picking, then 
dropping as the peak supplies 
approach. But not so with 
cranberries. They have tradition- 
ally started toward the low end of 
the scale and ascended in price as 
the season developed. This con- 
trary pricing structure results 
from the fact that first pickings 
have a poorer flavor and shelf life 
than the late harvest, which 


Give a gourmet gift basket for the holidays. The 
perfect present for employees, friends, family, or that 


special loved one. 


THE HUNGRY TRAVELER — truffles, cashews, and 
jams and jellies accent this basket of goodies, along with a split of local 
fruit wine or sparkling cider, and wine glasses. Our prepared cheese and 
fruit board has. imported crackers, 


breadsticks.$45.00 


EVENING ON ICE — Your choice of caviar, pate, or shrimp cocktail 
on ice provides a special touch as we rush this gift to you for immediate 
dining pleasure. Pop the cork on the chilled champagne and 
bread, cheese and fruit board. Next, try the cashews and breadsticks. Top 
it all off with the sumptuous ice cream chocolates made with all natural 


ingredients.$75.00 


Each basket is complete with condiments, napkins, glasses, 


flowers and of course a server. 


Send your check or money order to: 
Foodworks, 222 Third St., Cambridge, MA * 02142 
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homemade breads and 


break out the 


and daily luncheon specials. Aft 


Isabella Stewart 


280 The 
Fenway 


The Cafe at the Gardner Museum 

Join us for lunch and dine in the ga 
flowers, sunshine & wy covered walls. 

Enjoy our homemade soups, fresh fruit and cheese boards, pies, 

lerwards savor our fresh ground 


rden terrace surrounded by 


coffee and fine French pastries. We also offer an in 
selection of beer and wine. 
The Cafe ts open Tues.-Sun. 12-4.30. 
The Museum is open Tues.-Sun. 12-5. 
Gardner Mi 


Booksellers & Cafe 


338 Newbury St. 
Boston 
267-8688 


Boston, MA 
02115 
566-1088 
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1. Hungry Traveler $45.00 

2. Evening on Ice $75.00 


A New Delicious Experience 
Dishes from © 
North & South India 
561 Moody St. 
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7 days a week 
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DINNER — 3:00-10:00 
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: that are excellent for 


berries 
storing. This 
year, however, Ocean Spray, the 
tive that is 

@ country’s largest supplier of 
fresh and cranberries, 
has broken with tradition and 
established one price for its entire 
fresh crop throughout the Sep- 
tember-to-December buying sea- 
son. 
Cranberries are ich in vitamin 
C and low in calories, though 
most preparations and juices are 
loaded with sugar. They are also 
low in sodium and high in fiber. 
Their tart flavor makes them a 
terrific addition to sweet breads, 
and the juice is particularly good 
when blended with other fruit 
juices. 

As a rule, fresh cranberries 
shouldn’t be stored for longer 
than two months without being 
frozen, though it is possible to 
keep them for three or four 
months under proper refriger- 
ation conditions (36 to 40 degrees 
Fahrenheit, with a_ relative 


humidity between 90 and 95: 


percent). Cranberries in 
cellophane bags will last about 
six weeks in the refrigerator (at 40 
degrees Fahrenheit). Ventilation 
is also important; if berries are 
smothered in tight containers or 
in an overloaded storage space, 
oxygen is depleted and carbon 
dioxide accumulates. The berries 
will then rubbery- 
textured flesh a 
significant lost of luster. If you 
want to freeze your berries, 
there’s no need to process them 


beforehand — you can simply 


keep them in their original pack- 

age and toss them into the 
freezer. But you must make sure 
that the berries are completely 
dry before freezing them. 

Select cranberries that look 
fresh and red, glossy and 
lustrous, plump and firm. Avoid 
dull and shriveled berries, or soft 
and sticky ones. And buy all your 
storage berries before Thanksgiv- 
ing, because afterward supplies 


_ and quality deteriorate. 


Now is-the time to stock up on 


cranberries, especially with the 


approaching holiday time, a sea- 
‘son primed for feasting on the 
abundant fall harvests. And just 


- asa feast is not successful with- 


out the star entrées, it can’t excel 
without its supporting cast — the 
bright red, tart-tasting cranberry 
has long been the traditional 
sidekick of the holiday meal. 0 
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¢ Pumpkins ¢ Flowering Plants 
* Thanksgiving Apple Pies 
Come and Visit 
ALLANDALE FARM 
259 Allandale Rd., Brookline, MA 524-1531 


Open 'til Christmans 
Hrs. 10 - 6, Closed Tues. 


The mood is Irish but the food is American favorites, 
ample & moderately priced. 
Every day we create a different selection of specials. 


Claddagh Specials: 

16 oz. N.Y. Sirloin — $9.95 
10 oz. Boston Scrod — $8.00 
Seafood Casserole, Fish & Chips, 
Sandwiches 


the pub atmosphere of our lounge with 


& draft 
Hours 11:30 a.m. - 10 p.m., 11:00 p.m. & Seturday. 
Sandwiches to 1:00. Brunch Sunday 11:30 to 4:00 
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1 For the Road 


*Proper!.D. Proper Dress 


Required 
 L_OPEN SEVEN DAYS 11:30 AM 1 AM 


Even if can't be at our restaurant 
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“Easy & Elegant Meals: Discover these new books and take part in a very special event. 
The $50,000 Get ‘em While They're Hot Sweepstakes . 

To enter, just go into a participating bookstore, supermarket or outlet. No purchase is 
necessary and look what you could win: | 


Ml Grand prize: a week's vacation for two at one of America's “cuisine capitals” This 


includes round-trip air transportation, hotel accommodations, dinners at famous gourmet 
restaurants and $1,000 in spending money. 


M Anexciting array of other prizes: prizes like resort vacations and gourmet weekends. 
M@ Plus hundreds of additional prizes. 


And wait until you see these beautifully illustrated, easy-to-follow books. The only 
cookbooks to have tested recipes endorsed by the California Culinary Academy—one of the 
world’s premier institutions for the training of chefs. Best of all, these superior cookbooks 
sell for just $7.95. 

So look them over...and get ‘em while they're hot. 
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Scotch for the connoisseur 


by Jan Nicholson 


ne of the nicer 

about traveling in 

Scotland has always 
been the chance to try its famous 
single-malt whiskies. Now many 
of these complex, distinctive 
whiskies are available in Ameri- 
ca. In fact, single-malt Scotch is 
downright fashionable these 
days — in a market where sales 


A few heavily promoted 
brands account for most single- 
malt sales, but there are many 
more good malts on the shelf, 
and more Americans would 
probably try them if the names 
weren't so daunting. Words like 
“Auchentoshan” don’t come easi- 
ly to the lips of non-Gaelic 
speakers (pronounce it AWK-en- 
toe-shan). Or “Knockando” (yep, 

ounced no-can-do, meaning 
“little black hill”). But if you can’t 
pronounce Gaelic, chances are 
nobody else in the room. can 
either. So why let minor linguistic 
difficulties put you off some of 
the world’s best liquors? 

It’s not as if this stuff is totally 
unfamiliar. If you've ever had 
Scotch, then you've drunk some 
malt whisky, its distinguishing 
flavor. Almost all Scotches on the 
market are blends of neutral- 
tasting, mass-produced grain 
whisky flavored with some 
proportion of malt whisky. 
Chivas Regal, Johnny Walker, 
Dewar’s, and White Horse are 
well-known blends. A single- 
malt, on the other hand, is a 


an 


Bee 


ing was introduced th 


century, and we know 
written records that it was well 


over a peat 
gives Scotch whisky its dis- 
tinctive taste. The smoked barley 


somewhat among producers. 
The final variable is the still, 
about which whisky makers are 
very fussy. Malt whisky is made 
in small, old-fashioned pot stills, 
which are 
shaped pots with long 
whisky with its own particular 
flavor. When a still wears out and 
has to be distillers insist 
that the new version be identical 
with the old, right down to the 
bumps, dents, and patches. There 


completely changed product. 

Almost all malt whisky made 
goes into blended Scotch. There 
are roughly 120 distilleries that 
make malt, but only about half of 
them bottle a pure version. Most 
of these firms are small, so 
supplies are never abundant. 
Still, with the growing market for 
single-malts, quite a few brands 
are being shipped to the US. I 
recently counted about three 
dozen available in the Boston 
market. That's plenty of territory 
to explore. 

A single-malt is not 
a better drink than a blend. They 
are very tasty whiskies, usually 
more intensely flavored than the 
blends, and since each single- 
malt has its own special charac- 
ter, there’s a considerable diversi- 
ty among them. It’s this variety, 
as well as the individual flavors 
themselves, that makes single- 
malts so interesting. 

Scotland is divided into four 
major whisky regions, each with 
a dominant style. The Lowlands, 
in the south between Glasgow 
and Edinburgh, produce very 
light-bodied, delicate malts. Few 
are bottled separately, and even 

Continued on page 15 


Allegiance to single-malt Scotch: into the drink 
Dts AUTHENTIC THAI 
Al 
Open Tussdiay-Friday, 10 AM-7 PM + Saturday 8-5 379 Cambridge St. Aliston 783-2434 


100 Mass. Ave.. Boston 


The Russell Family Store 
& Cider Mill 


ome to our farm for a 
“ whopping dose of that 


good old-fashioned feeling. 
& Sun.) 11-5 * Cider Press 
¢ Farm Animals « Apples & Pears « 
Call us for your homemade Thanksgiving pies 
Argilla Rd., Ipswich * 356-5366 « Call for a free brochure 


NEW! 
VIET-RESTAGRANT 


(formerly Minh's) 
We specialize in the finest authentic 
Vietnamese 


Hrs. — Sun.-Thurs. a.m, 10 p.m. 
Fri. 6 Sat. 8 a.m.-2 a.m. 


home-made 
malt and 
instincts that 
go back for 
generations. 


. Imported by the Buckingham Wile Company, New York, New York 


The Golden Glow 
of the Holidays... 


made brighter with the fresh taste 
of Kemp's cashews and pistachios. 


Treat your family and friends to the wholesome taste 
of Kemp’s wide variety of Golden Glow roasted nuts. A 
Holiday tradition since 1909. 


STORE HOURS: Monday through Saturday: 9:00 AM-5:00 PM 
Sundays: 12:00 noon-§:00 PM 
Saturday and Sunday hours ore effective from Nov. 2nd to Dec. 22nd. 


# Ask for Kemp's catalog # 


KEMP INDUSTRIES, INC. 


100 Walnut Street, Somerville, MA 02143 © (617) 666-3300 


the bariey also varies in character 
a ak as from place to place, and different 
ee malt is unique. (A few malt 
whiskies on the market are 
blends of various single-malts, 
but for our purposes they can be 
are stories of distillers who were 
careless about matching charac- 
teristics. and wound up with a 
of most types of whisky are 
down, single-malt imports are 
«i \ established by the 1400s. Malt 
#9 whisky hasn’t changed much 
ing to traditional methods, from 
traditional ingredients. 
of a First, barley is soaked in water, 
3 — sprouted, and dried, in a process 
called malting. Then it’s smoked 
¥ 
The - - - 
: LENLIVET is ground, mixed with water, and 
2 YEARS i fermented. The mixture is then ‘ 
aged for several years in oak 
casks, causing it to mellow and to 
acquire its golden color. Tra- 
Small variations in raw materi- pe 
als and techniques produce the ‘ 
range of single-malt styles. Soft, * 
pure water is important, and ‘3 
many distilleries have the ex- os 
clusive use of small streams or 
springs. The peat used to smoke ; 
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‘78, ‘80 — Best of Boston 


FOR DINNER 


Le 


still offers he best 


in French cuisine 


The Stanley Blacker Award 
for Pleasurable Dining 


Mon - Sat 6- 11 PM 


72 Bigelow Avenue, Watertown ¢ 923-1210 


he likes to eat.”” 
M.FK. Fisher 
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HARVEST RESTAURANT - 44 BRATTLE ST. - CAMBRIDGE - OPEN 7 DAYS AND NIGHTS - 492-1115 
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Lai Lai Seafood 


Restaurant 


700 Mass Ave Cambridge 


By Paul MeMahon 


Lai Lai Seafood Restaurant 

In our ongoing endeavor to bring you, 
our readers, suggestions to make your din- 
ing Out experiences in Cambridge more 
interesting and diversified, we have 
chosen two other unusual possibilities for 
your consideration. 

First, the Lai Lai Seafood Restaurant 
(700 Mass. Ave., at Central Square), a 
new concept of Chinese cuisine in this 
area in a new and elegant atmosphere. 
Seafood has always been an important 
part of the Chinese diet and now an ex- 
cellent new restaurant that features it is 
available to all. 

Lai Lai owner, Dan Woo, hosted our 
recent visit there and a meal that began 
with appetizers of Scallion Pancakes and 
Fried Squid rings, both very tasty. The 
squid was especially tender and not of the 
rubbery and chewy texture that one some- 
times finds. 

The Lai Lai Seafood Dumpling Soup 
was.to die! Absolutely delicious was this 
soup made with a light broth base to 


Lai Lat in Contral Snare tn tt 
is an integral part of the Chinese diet. 


which pieces of various seafood (shrimp, 
scallops, crabmeat, etc.) and a stuffed 
dumpling had been added. The memory 
of this a delectable offering makes 
me hungry still. Most definitely an item 
not to be missed when ordering on your 
next visit. Lai Lai. offers dishes in six 
classical Chinese sauces (from differend 
regions of China) and one can order these 
with a variety of main ingredients. We 
had the Black Bean, the Ginger and 
Scallion and the Lemon Sauces. With our 
tangy Black Bean Sauce dish we had 
clams, served in their shells (I all but 
licked the serving platter clean of every 
bit of the wonderful sauce). It was lobster 
(cut up chunks of lobster still in the shell) 
that was decided on for the Ginger and 
Scallion Sauce, Which was also superb. 
When ordering Lemon Sauce, I always 
tend to lean toward chicken, however, on 
this occasion (and at Mr. Woo’s sugges- 
tion) we opted for the shrimp...I may 
never order Chicken with Lemon Sauce 
again. For that matter, I may never order 


photo by Ralph P. Turcotte 


Lemon Sauce again anywhere else but at 
the Lai Lai (except, of course, Pearl’s in 
New York City). 3 

To break away from a basically all 
seafood banquet (for this was surely more 
than just a meal), we delighted in an order 
of Cantonese Roast Duckling, succulent, 
marinated duck, roasted to a golden 
brown in a rich and spicy sauce. Although 
the Lai Lai specializes in seafood, it does 
also offer several fine poultry items and a 
few beef and pork dishes, too. Just as one 
would not go to a steak house and order a 
turkey dinner, these dishes are mainly in- 
tended to be ordered to round out or give 
a meal yet another variation. 

A dish of Ginger Ice Cream was the 
perfect capping off to this fabulous meal, 
a meal magnificently prepared, most a) 
petizingly served and, most importantly, 
memorably delicious. 

.Lai Lai is open Sundays through 
Thursdays from 12 noon to 10 p.m. and 
Fridays and Saturdays from 12 noon to 11 
p.m. It has a full open liquor license, and 
take out and catering services available. 


REPRINT OF THIS ARTICLE COURTESY OF THE WINDOW SHOPPER 
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Scotch 


Continued from page 13 
fewer are exported. But one of the 
_ best, Auchentoshan, is easily 
found in Boston. It’s often rec- 
ommended as an introductory 
whisky for first-time single-malt 
drinkers, but hardcore afi- 
cionados appreciate it as well. 

At the other flavor extreme are 
the intense, smoky, peat-flavored 
malts from the Isle of Islay, off 
the southwestern Scottish coast. 
These austere, medicinal-tasting 


whiskies are often used in ; 


blended Scotches, where their 
pungent character goes a long 
way. Islay malts are not to 
everyone’s taste (even their de- 
votees admit that the taste is an 
Acquired one), but if you like full- 
flavored Scotch, do try an Islay. 
For a relatively mild introduction, 
sample Bunnahabhain. If that 
pleases you, go on to Bowmore. If 
you crave this stuff full force, try 
Laphroaig or Lagavulin. All four 
are very good whiskies. 

Malts from the Campbeltown 
area, also in the southwest, some- 
what resemble those from Islay 
but are less intense. They are not 
produced in large quantities, 
however; Springbank is the only 
one available here. 

The largest Scotch-producing 
region by far is the Highlands, 
which cover the northern part of 
the country. Most of its dis- 
tilleries are located in the north- 
east between Aberdeen and In- 
verness, particularly in the 
Glenlivet, Speyside, and Duff- 
town-Keith areas. Malts from this 
subregion are generally consid- 
ered Scotland’s best and most 
characteristic whiskies, more ro- 
bust than those from the Low- 
lands, yet more elegant than the 
Islay or Campbeltown versions. 
Among the lighter Highlands 
whiskies are Glenfiddich, the 
Glenlivet, Glen Moray, Glen- 
morangie (the best-selling malt in 
Scotland), and Knockando. Big- 
ger-bodied brands include 
Balvenie, Cardhu, Glenfarclas, 
Macallan, and Mortlach. (Quite a 
few malts from this region are 
called Something-Glenlivet be- 
cause the Glenlivet became so 
popular that other makers want- 
ed to capitalize on the name; but 
they aren’t otherwise related.) 

Other distilleries scattered 
around northern Scotland make 
similar whiskies, often on the 
robust side. Highland Park and 
Clynelish come from the far 
north, and Talisker, made on the 
Isle of Skye, is very full-flavored, 
something like a cross between a 
Highland and an Islay malt. 

Most of the single malts sold in 
the US are 10 or 12 years old. 
That is, they were bottled after 10 
or 12 years’ aging in wooden 
casks, which is generally agreed 
to be about right for most malt 
whiskies. A few producers bottle 
two different versions, a 10-year- 
old and a 12-year-old. The older 
whisky may be better, but not 
necessarily. (Once whisky is bot- 
tled, by the way, it stops aging.) A 


few producers, notably Macallan, _ 


bottle small amounts of even 
older whiskies, and such select 
bottlings are often excellent, if 
very expensive. 

By tradition single-malts are 
drunk neat or with a splash of 
pure water. (The key word here is 
“pure” — chlorine does nothing 
for good Scotch.) Purists frown 
on ice cubes, which are consid- 
ered an American barbarism, and 
even casual single-malt drinkers 
cringe at the thought of mixers. 

Most local liquor stores carry at 
least a few of the most popular 
single-malts, and many are ex- 
panding their inventories. 
Harvard Provision, in Harvard 
Square, has the broadest selec- 
tion I’ve seen. Other shops that 
try to stock some of the more 
obscure malts are the Wine Cask, 
in Somerville, Merchants Wines 
and Spirits, in downtown Boston, 
Marty’s in Allston, and the Wine 
Press, in Brookline. Prices range 
from about $17 to $25 for 10- and 


12-year-olds. 


a 


T. ANTHONY PIZZERIA 
and restaurant 
1016 Comm. Ave 


Italian cuisine and breakfasts. 
Mon.-Sat. 6 am to | am Dinner from $4.50 
Sunday 7 am to | am 25 Maes. Ave. 
734-7708 Bost_a 


TASTY FOOD « REASONABLE FULL LIQUOR BAR soups and stews daily! 

PRICES Pitchers of Beer $5.50 # Full liquor bar 

699 MAIN ST. “The Greek variety of Pizza 
WALTHAA, is not like the other ones.” 207 Herverd 
263 Washington St. Union Square, Monday-Saturday 
Somerville 625-2960 Noon-Midnite Sunday 
ORDERS TO TAKE OUT ALSO Hours Monday thru Saturday 11:00-11:00 YY 
Sunday 4 PM.10 PM 


56 Brattle St. ‘i 
x SERVING LUNCH DINNER 
: 961 Commonwealth Ave., Boston 1 Block from B.C. Bridge 
Blacksmith House Bake 


Authentic Viennese raspberry filled spicy nut crust yo he a 


A Christmas Tree 7 werd outstanding... soups are thie restaurant hes on x 
$25 for mailing “Food exceptional... service and hespltalty attentive... cooked te erder. 
$18.50 over the er — Barbers Rochathe-Riley, The Tab 
Order now through Dec. “Siam eure to dovetep powertel 
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WARREN MILLER’S 


CENTER: 


You can win one of four ski trips to Crested Butte, Colorado, jas 
or one of four complete ski outfits. Register at The Boston 
Phoenix booth at the Ski and Travel Show or at the Ski Market. ~ 

Listen to WBCN for more details. 


Market & 


Provipep sy AmericanAirlines 


MODE TIMES Y 
G2STAURANT 
INDIA PALACE 
LUNCH SPECIALS — JAPANESE CUISINE——— 
—Sat.as 30 — Lunch 1:30-2:30 23 Huntington Ave. Boston Specializing in: pizza, subs, sandwiches nch from 
wane Open Tues.-Sun. until 11:30 p.m. $:00-10:30 Dinner MC, Visa, Oiners 
Sn 500-1830 TRY OUR FAMOUS SUSHI 
~ 
Be Pais the only Tex-Mex irish Pub in Brookline 
“The crust is wonderful, crispy on the sides Nightly Dinner Specials 
and cottom and Soh and overyanere Featuring 
“ Also specializing in steak tips, lamb 
: PAL We also feature 
Royal East | a: Na ins_and sausaces on the charbroiler 
| 
Gourmet Chinese Dining 
fine Whine Selections" | | 
782 Main St. Cambridge 661-1600 
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s a people, Americans 
A don’t much go in for 

binges. Sure, some of us 
are always up for more than a 
little wretched excess, but on the 
whole, our habits are relatively 
restrained. We have (except in 
New Orleans) no carnival season 
before Lent, no Oktoberfest in 
the fall. We keep our noses to the 
grindstone, to the extent that a 
three-day weekend is considered 
a ripping good time and every 
holiday season is opened with a 
cheery message from the Na- 
tional Safety Council estimating 
how many of us will meet our 
maker on the highways during 
the revelry. The Puritan ethic is a 
stubborn part of our national 
spirit — save, oddly enough, on 
the holiday founded by the real 
Puritans. 

Thanksgiving is a four-day 
weekend given over to lassitude, 
gluttony, covetousness (try any 
mall on the Friday after 
Thanksgiving), and a variety of 
other pleasant sins. It’s the great 
national bloat, a time when only 
dedicated triathletes don’t find 
themselves needing to let the old 
belt out another notch or two 
after the third straight day of 
ingesting candied yams in one 
form or another. Consuming food 
and drink isn’t simply what 
people do throughout Thanksgiv- 
ing weekend (besides buying 
things and watching football on 
TV while nearly comatose) — it’s 


Can’t get satiation 


Meditations on America’s annual chow-down 


what they think about, too, Oh, 
sure, families are happy to be 
together, and old friends are 
happy to see each other. Yet 
somehow joy of the season is best 
expressed through those vigor- 
ous debates over what's best on a 
turkey sandwich: mayonnaise, 
leftover stuffing, cranberry sauce, 
or all of the above. (If you didn’t 
pick the last answer, you haven’t 
really gotten into the spirit of the 
holiday at all.) 

But four days of thinking about 
food hardly constitutes a serious 
overdose. At most, it’s a welcome 
break from our more austere 
daily routine. And Thanksgiv- 
ing’s strict focus on overeating 
makes for a homier festival than 
our one-day tributes to excessive 
drinking: New Year's Eve and St. 
Patrick’s Day. In fact, the only 
major drawback to Thanksgiving 
is scheduling. How do we fit it all 
in? 

The scheduling problems of 
Thanksgiving begin early Thurs- 
day morning. Obviously, if your 
day is centered around eating a 
meal that’s three times as big as a 


by Michael Gee 


normal repast, the conventional 
three-meals-a-day routine is not 
only inappropriate — it’s nearly 
suicidal. Just as obviously, if 
Thanksgiving dinner is going to 
be the final meal of the day, it will 
have to be preceded by some sort 
of nosh, or everyone will be 
nibbling away at the stuffing 
before it ever makes it into the 
turkey cavity. Some households 
deal with the problem by staging 
Thanksgiving dinner at noon or 
thereabouts, obviating the need 
for breakfast. This schedule, 
however, frequently conflicts 


with high-school-football obliga- 


tions and necessitates the eating 
of turkey sandwiches at around 8 
p-m., which seems like altogether 
too much of a good thing. But 
holding the big feed at the 
traditional dinner hour, 7 p.m. or 


-later, means the cooks will have 


munchers in the kitchen harass- 
ing them the whole damn day. 
The compromise solution that I 
endorse is to eat a hearty break- 
fast then serve dinner between 
four and five. This satisfies the 
football faction, and it gives the 


cook adequate time to prepare 
the day’s main meal. There will 
be no need (or desire) for late 
snacks. Guests will have ample 
time to be debriefed with cock- 
tails while they, too, stay the hell 


out of the kitchen. Surveys show | 


that 98 percent of successful 
Thanksgiving dinners are those 
in which the cook gets help only 
at the cook’s request. The time 
when help is most needed is 
after dinner. 

Okay, so after you've watched 
the Lions lose again, talked com- 
modities futures with Uncle Al- 
bert over a Scotch, chowed down 
on turkey, stuffing, mashed 
potatoes, sweet potatoes, broccoli, 
cranberry sauce, biscuits, gravy, 
apple and/or pumpkin pie, 
cleaned up‘the kitchen, and col- 
lapsed into bed? Thanksgiving is 
over, right? No, Thanksgiving has 
just begun. It’s the three days 
after the big bash that lend this 
holiday its unique character. Per- 
haps it’s merely the perversity of 
human nature, but the day after 
eating a huge meal, most folks 
tend to wake up hungrier than 


ever. Fortunately, Thanksgiving 
is the only time of year when 
people really prefer leftovers to 
any other food. 

Well, most people, anyhow. A 
woman I know holds that the 
best way to celebrate Thanksgiv- 
ing Friday is to spend eight or 
nine hours at the shopping malls, 
then eat at the fanciest restaurant 
in town to counterbalance the 
relentless hominess of the day 
before. Unfortunately, her family 
leans toward a little golf or touch 
football the day after, followed 
by a meal identical to the one 


polished off on the holiday itself. 


The family patriarch, who prefers 
the second day’s Thanksgiving 
dinner to the original, has even 
gone so far as to prevent others 
from having turkey sandwiches 
at lunch, to ensure that there’s 
enough for his dinner. Up to a 
point, I approve of this man’s 
behavior. Leftover turkey does 
taste great. Leftover stuffing, 
warmed up with leftover gravy, 
tastes even better. (Leftover 
sweet potatoes, however, leave 
much to be desired.) Anyway, 
last year, realizing it was a battle 
she’d never win, the fancy-food 
lover went out that Friday with 
relatives from across town. She 
ordered, it was reported, duck. 
For the rest of us, the proper 
Thanksgiving turkey sandwich is 
a work of art, though the sand- 
wich attains the status of art only 
if there’s so much filling some 


OPEN SESAME “Sau EAT TOO MUCH 
a" MACROBIOTIC geSTAURANT TONIGHT 
Our menu features KRAUS Restrain yourself if 
a wide selection of & you But be Cambridge, MA 02142 491-2224 
macrobiotic dishes, to tempt even the We Cater Corporate 
including the following: staunchest will- 
soups breads 247-9712 Twin City Plaza ed — 
beans fish 200 ems on our 264 McGrath & O'Brien 
tempura desserts FAST, FRIENDLY Hwy. (Rt. 28) } "Cape nd confi 
48 Boylston St., Brookline SIT DOWN SERVICE Cambridge, MA. 02141 the aon for a: 
KENMORE SQUARE, BOSTON, MASS. 628-1880 holiday partyil! 491-2286 


fakura-bana 


Japanese restanrant 
best sushi bar in town 


542-4311 


Pheenix 
Food & 
Drink Guide 


published monthly 


for rates and information 
call Display Advertising 


536-5390 


100 Mass. Ave., Boston 


Here's 


a half-price 


for 


Save up to $8.00! 


Victoria Station is making a very special offer 
on our entire menu of deliciously aftordable 
entrées. Choose anything from thick Prime 
Rib and tender Top Sirloin Steak to succu- 
lent Sautéed Shrimp, Fresh Fish and tanta- 
lizing Lobster. Just order any two entrées 
and receive one at half price. Bring this ticket 
in to Victoria Station by December 8. 

It's your ticket to an even more deliciously 
affordable dinner. 


last forty years. 


Let them eat 


(cooked medium rare, of course) & salad bar & homemade 
freshly baked bread & baked potato & a carafe of burgundy 
wine & a slice of fudge cake and even the angriest of the rebels 
will toast to the Queen’s health. How often do you go to a 
restaurant, spend $15 - $20 on a meal and still leave feeling 
hungry? That is not the case at Newbury’s. Our Sirloin steaks 
weigh at least a pound, our salad bar offers seconds, thirds and ) 
fourths, the baked potato is huge, you get a loaf of homemade | 
bread with dinner, and if you are still hungry, have some of the | 
free brownies for dessert. So the next time your friends get 
restless, bring them to Newbury’s and discover the restaurant 
which has kept Bostonians and their stomachs satisfied for the 


Save up to $8.00 through Dec. 8. ‘ 

This coupon is good for a 50% discount on the same or 
lower priced entrée when another entrée is purchased 
at the regular menu price. 
Limited to one half-price entrée 
per coupon per two persons. Offer | ye 
expires mber 8, 1985. Not lth, 

id in conjunction with any other y 
discount or free dinner coupons 
at Victoria Station. Not valid on 
Thanksgiving Day. Void where pro- The deliciously 
hibited law. affordable restaurant 


§42-7771 O73 745-5400 


CPN #9-642 


NEWBURY’S 
STEAK HOUSE 


94 Massachusetts Ave., Boston, 536-0184 
OPEN NOON TO MIDNIGHT 


| | 
| 
utt nti iapane fe 
special luncheon h 
11:30-2:30 
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spills off onto your plate with the 
first bite. Here, by the way, is 
where plain, store-bought white 
bread comes into its own. Not, 
needless to say, because of its 
flavor, but because of its 
spongelike texture, ideal for ab- 
sorbing the somewhat gelatinous 
mass formed by turkey, stuffing, 
and cranberry sauce in concert. 
Add potato chips, a pickle, and 
the coldest milk possible, and 
you've created the perfect lunch 
or midnight snack. Alas, by 
Saturday dinner, there may not 
be enough bird to go around. In 
fact, the carcass may look like it’s 
been bleaching in Death Valley 
for 50 years. Faced with the shock 
of no more poultry, you'll do well 
to make a clean break with the 
meals of the immediate past. 
Serve hamburgers. 

No binge worthy of the name 
should fail to include at least one 
cocktail party, and Thanksgiving 
is no exception. Invariably, this 
affair is held on Saturday night, 
an optimal time slot for a number 
of reasons. Even the happiest of 
families enjoys socializing with 
outsiders after three days of 
nothing but each other’s com- 
pany. Stomachs have been 
stretched to the point where 
chips and dips can’t spoil the 
appetite, and, calorie-wise, that 
third martini is just a drop in the 
rapidly expanding bucket. Best of 
all, guests who are full of belly 
tend to be full.of bonhomie as 


i“ 


well. Frequently, a Thanksgiving 
" Saturday is also marked by din- 
So ie, ing out, and the diners may well 
‘47 crave food with a bit of zip to it. 

‘| Mexican or Thai food can serve as 
a refreshing blast to the cranber- 
ry- and pumpkin-clogged palate. 
As noted above, the Puritan 

ee at ethic still has a firm grip on at 

—-" least part of our national con- 
sciousness. Accordingly, after a 
last burst of hedonism at Sunday 
breakfast (hint for the cook: 
everyone likes waffles), millions 
of Americans undergo a rite of 
purging the body and soul fiercer 
than anything Cotton Mather 
ever created. I’m talking about 
traveling home. On Thanksgiv- 
ing Sunday, the Eastern shuttle 
or the Mass Pike are visions 
worthy of Dante in his unhappier 
halal moments. A simple journey from 
Newark to Boston can take seven 
hours, as hordes of fanatical 
People Express passengers fight 
for seats with the fervor of the 
Shah's relatives looking to hop 
the last flight out of Teheran. 
After the indescribable horrors of 
Amtrak or I-95, weary pilgrims 
return home full of elation at the 
thought of all they ate and drank, 
but also full of a longing for 
peace, quiet, and a life of mod- 
eration in all things. And it is just 
when this longing is greatest that 
a jolly radio or TV announcer 
reminds the tant sinners 
that “there are only 22 shopping 
days left until Christmas!” O 
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RESTAURANT 
WINE BAR 


‘ Fine 
Halian 
American 
Cuisine 
served ina 
contemporary setting 


566-3469 


00 Beacon 


55 Needham St., 
Newton Highlands 


An Elegant Restaurant 
Serving the finest in 
Szechuan; Mandarin & 
Cantonese Style Food. 
- Boston Herald 


Specializing in 
+ Hunan Crispy Fish 
Flavor Beet or Chicken 

*P Style Double Fillets 


Catering available for all your 


rty needs all year long. 
Take Out: 969- 5742 + 969-5743 


Enjoy your favorite cocktail 
in our Polynesian Lounge 


Just aword about 
how give The Glenlivet. 


Selectively. 


The hardest part about 
giving The Glenlivet is deciding 
who deserves it most. Your favorite 
uncle? Your hard-to-please boss? 
Your closest friend? 

The list should be very 
selective. Because The Glenlivet is 
the Scotch without equal. Most 
12-year-old Scotches strive for 

' smoothness by blending a variety 
of malt and grain whiskies. Not 
The Glenlivet. We achieve a 
superior taste and smoothness 
with a single malt. A taste so 
perfect that we've never blended 
it, and never will. 


This steadfast dedica- 


tion to the single-malt tradition 
gives The Glenlivet an unsurpassed 
character. Produced at Scotland’s 
oldest licensed distillery, The 
Glenlivet is truly Scotland's finest 
single-malt Scotch. And that 
makes it the perfect gift. 
So make your list and 

check it twice... maybe even 

three times. Because only those 

who deserve the best deserve 


The Glenlivet. 


Glenlivet 
12-year-old unblended Scotch. 


n 
/ 
j = SCD 
~ > Ss) me 
f\ 4 
. 
A : ‘ 
\ 
> 
\ 
\ 
; p 
Re 
i 
Reservations accepted 
4 
12 
| | NIT 
— ‘6 | 
. 
‘ 


FOOD AND DRINK, NOVEMBER 19, 1985 18 


SECTION FIVE, 


THE BOSTON PHOENIX, 


DIRECTORY 


ADVERTISERS 


These listings are provided as an easy 
reference for our readers and include 
only those restaurants advertising in the 
Boston Phoenix. Ranges listed represent 
the average prices of dinner entrées (no 
drinks, desserts, etc.). The funny little 
abbreviations at the ends of listings 
indicate credit cards honored at given 
restaurants. AE stands for American 
Express, CB is Carte Blanche, DC is 
Diners Club, MC is Mastercard, and Visa 


is Visa. 
BOSTON 

Arthur’s Seafood, 204 Harvard Ave., 
Allston, 734-8343. Open Mon. through 
Thurs. from 10 a.m. to 10 p.m., and Fri. 
through Sun. until 11 p.m. No license. 
Range: under $6. No reservations. No 
credit cards. Seafood, Greek. 
Bennetts, 55 Canal St., 720-0210. 
Open Mon. through Fri. from 11:30 a.m. 
to 2:30 p.m., and Sun. through Tues. 
from from 5:30 to 10 p.m. Open Wed. 
through Sat. from 10 p.m. to 1 a.m. Fully 
licensed. Range: over $10. Reservations 
accepted. AE, CB, DC, MC, Visa. 
American. 
Boodle’s, 40 Dalton St., 266-3537. 

Open Mon. through Fri. from 7 to 10 a.m., 
and on Sat. and Sun. until 11 a.m. Open 
seven days from 11 a.m. to 2:30 p.m., 
and from 5 p.m. to midnight. Fully 
licensed. Range: $6 to $12. Reservations 
accepted. AE, CB, DC, MC, Visa. Fresh 
seafood, grill. 
Café Fieuri, in the Hotel Meridien, 250 
Franklin St., 451-1900. Open Mon. 
through Thurs. from 7 a.m. to 9:30 p.m., 
and on Fri. until 10 p.m. Open on Sat. 
from 7 a.m. to 10:30 p.m., and on Sun. 
from 8 a.m. to 3 p.m. Fully licensed. 
Range: $9 to $15. Reservations ac- 
cepted. AE, CB, DC, MC, Visa. French, 
American. 
Café Marliave, 10-11 Bosworth St., 
423-6340. Open Mon. through Sat. from 
11 a.m. to 10 p.m. Fully licensed. Range: 
$6 to $10. Reservations accepted. AE, 
MC, Visa. Italian-American. 
Chariey’s Eating and Drinking 
Saloon, 344 Newbury St., 266-3000. 
Open Mon. through Thurs. from 11:30 
a.m. to 11:30 p.m., and on Fri. and Sat. 
until midnight. Open on Sun. from noon 
to 10 p.m. Fully licensed. Range: $4 to 
$12. AE, CB, DC, MC, Visa. American. 
Ciro & Sal’s, 500 Boylston St. 
437-0500. Open Mon. through Sat. from 
11:30 a.m. to 3 p.m. Open Mon. through 
Thurs. from 5:30 to 10 p.m., and on Fri. 
and Sat. until 11 p.m. Open on Sun. from 
5:30 to 9 p.m. Fully licensed. Range: over 
$10. Reservations required. AE, MC, 
Visa. Northern Italian. 
Cornucopia, 15 West St., 338-4600. 
Open on Mon. from 11:30 a.m. to 7 p.m., 
and Tues. through Thurs. until 10:15 p.m. 
Open on Fri. from 11:30 a.m. to 11 p.m., 
and on Sat. from 6 to 11 p.m. Fully 
licensed. Range: $7 to $20. Reservations 
accepted. AE, MC, Visa. American 
eclectic. 
Davio’s, 269 Newbury St., 262-4810. 
Open Mon. through Sat. from 11:30 a.m. 
to 11 p.m., and on Sun. from 5 to 10 p.m. 
Fully licensed. Range: $7 to $23. Reser- 
vations recommended. Jacket required, 
no jeans. AE; CB, DC, MC, Visa. 
Northern Italian, gourmet pizza. 
Deli Haus, 476 Commonwealth Ave., 
247-9712. Open Sun. through Thurs. 
from 7 a.m. to 2 a.m., and on Fri. and Sat. 
until 3 a.m. Beer-and-wine license. 
Range: under $6. No reservations. No 
credit cards. Deli, American. 
Devon on the Common, 150 
Boylston St., 482-0722. Open Mon. 
through Sat. from 5:30 to 9:45 p.m. Fully 
licensed. Range: over $10. Reservations 
accepted. Jacket and tie required. AE, 
DC, MC, Visa. Continental, mesquite- 

riled specialties. Downstairs is the 
New Orleans Café, open Mon. 
through Sat. from noon to midnight. 
Range: $6 to $15. New Orleans Cajun, 
Creole. 
Du Barry Restaurant Francais, 
159 Newbury St., 262-2445. Open Mon. 
through Fri. from 11:30 a.m. to 2:30 p.m. 
and from 5:30 to 9:30 p.m. Open on Sat. 
from noon to 2:30 p.m. and from 5:30 to 
10 p.m., and on Sun. from 5:30 to 9:30 
p.m. Fully licensed. Range: $9 to $22. 
Reservations recommended. AE, CB, 
DC, MC, Visa. French. 

Restaurant, 23 Huntington Ave., 
424-1138. Open Tues. through Fri. from 
11:30 a.m. to 2:30 p.m. Open Tues. 
through Thurs. from 5 to 10:30 p.m., and 
on Fri. until 11 p.m. Open on Sat. from 
noon to 2:30 p.m., and from 5 to 11 p.m. 
Open on Sun. from 5 to 10:30 p.m. Beer- 
and-wine license. Range: $9 to $12. 
Reservations accepted. AE, CB, DC, 


MC, Visa. Japanese. 

Five Seasons, 669A Centre St., 
Jamaica Plain, 524-9016. Open Tues. 
through Sat. from noon to 10 p.m. Open 
on Sun. from 11 a.m. to 2 p.m., and from 
4 to 10 p.m. Beer-and-wine license. 
Range: $4 to $9. Reservations accepted. 
MC, Visa. Natural foods, seafood. 
Galway House, 710 Centre St., Ja- 
maica Plain, 524-9677. Open seven days 
from 11:30 a.m. to midnight. Fully 
licensed. Range: $6 to $9. No reserva- 
tions. No credit cards. American. 
Haagen-Dazs, 226 Newbury St., 
437-9700. Open seven days from noon to 
midnight. No license. Range: under $6. 
No reservations. No credit cards. All- 
natural ice cream. 

Harvard Book Store Café, 190 
Newbury St., 536-0095. Open Mon. 
through Sat. from 8 a.m. to 11 p.m. Beer- 
and-wine license. Range: $5 to $10. No 
reservations. AE, MC, Visa. Light Euro- 


pean. 
Hungry I, 71% Charles St., 227-3524. 
Open Thurs. through Sat. from noon to 2 
p.m., and Tues. through Sat. from 6 to 
9:30 p.m. Open on Sun. from 11 a.m. to 


* 2:30 p.m. and from 6 to 9:30 p.m. Beer- 


and-wine license. Range: over $10. 
Reservations accepted. AE, CB, DC, 
MC, Visa. Country French. 
India Quality, 536 Commonwealth 
Ave., 267-4499. Open Mon. through Sat. 
from 11:30 a.m: to 3 p.m., and seven 
days from 5 to 10:30 p.m. No license. 
Range: $5 to $8. No reservations. MC, 
Visa. Indian. 
Jacob Wirth, 31 Stuart St., 338-8586. 
Open seven days from 10 am. to 
midnight. Fully licensed. Range: $4 to 
$10. Reservations accepted. AE, DC, 
MC, Visa. German, American. 
Jason’s, 131 Clarendon St., 262-9000. 
Open Mon. ?hrough Fri. from 11:30 a.m. 
to 2 a.m., and on Sat. and Sun. from 5 
p.m. to 2 a.m. Fully licensed. Range: $13 
to $24. Reservations recommended. AE, 
CB, DC, MC, Visa. Continental gourmet. 
J.B. Winberie, 16 North St., 723-2322. 
Open Mon. through Thurs. from 11:30 
a.m. to 11 p.m., and on Fri. and Sat. until 
midnight. Open on Sun. from 10:30 a.m. 
to 10 p.m. Fully licensed. Range: $6 to 
$10. No reservations. AE, DC, MC, Visa. 
American. 
Julien, in the Hotel Meridien, 250 
Franklin St., 451-1900. Open seven days 
from noon to 2:30 p.m. Open Mon. 
through Fri. from 6 to 10:30 p.m., and on 
Sat. until 11 p.m. Fully licensed. Range: 
$19 to $28. Reservations recommended. 
Jacket and tie required. AE, CB, DC, MC, 
Visa. Nouvelle cuisine. 

inn, Faneuil Hall Market- 
place, 227-9660. Contains four 
restaurants. All are fully licensed and 
accept AE, CB, DC, MC, Visa. 
—Bunch of Grapes, open seven 
days from noon to 1 a.m. Range: $4 to 
$7. No reservations. Omelettes, ham- 
burgers, quiche, daily specialties. 
—Flower Garden Café, open seven 
days from 11 a.m. to 12:30 p.m. Range: 
$5 to $12. No reservations. Café fare, 
seafood. 
—Thompson’s Chowder 
open seven days from 11 a.m. to 3 p.m. 
Open Mon. through Thurs. from 5:30 to 
10:30 p.m., afid on Fri. and Sat. until 11 
p.m. Range: over $8. Reservations rec- 
ommended. Seafood. 
—The Wild Goose, open seven = 
from 11:30 a.m. to 2:30 p.m. Open Mon 
through Thurs. from 5:30 to 10:30 p. m., 
and on Fri. and Sat. until 11 p.m. Range: 
over $10. Reservations r 
Game and rotisserie specialties. 
Legal Sea Foods, Park Plaza Hotel, 
426-4444. Open Mon. through Thurs. 
from 11 a.m. to 10 p.m., and on Fri. and 
Sat. until 11 p.m. Open on Sun. from 
noon to 10 p.m. Lounge and oyster bar 
open until midnight seven days. Fully 
licensed. Range: $9 to $18. No reserva- 
tions. AE, CB, DC, MC, Visa, personal 
checks. Fresh seafood. 
Maison Robert, 45 School St., 
227-3370. Open Mon. through Fri. from 
11:30 a.m. to 2:30 p.m., and from 5:30 to 
9:30 p.m. Open on Sat. from 6 to 10:30 
p.m. Fully licensed. Range: over $12 
downstairs, over $19 upstairs. Reserva- 
tions recommended. Jacket and tie 
required upstairs. AE, CB, DC, MC, Visa. 
French. 
Maitre Jacques, 10 Emerson Place, 
742-5480. Open Mon. through Fri. from 
noon to 2:30 p.m., and from 6 to 10 p.m. 
Open on Sat. from 6 to 10:30 p.m. Fully 
licensed. Range: over $10. Reservations 
recommended. Jacket required. AE, CB, 
DC, MC, Visa. Continental. 
Nara, 85 Wendell St., 338-5935. Open 


Mon. through Fri. from 11:30 a.m. to 2:30 
p.m., and Mon. through Sat. from 5 to 10 
p.m. Beer-and-wine license. Range: $6 to 
$10. Reservations accepted. AE, DC, 
MC, Visa. Japanese. 

"s Steak House, 94 Mas- 
sachusetts Ave., 536-0184. Open seven 
days from noon to midnight. Fully 
licensed. Range: $5 to $14. Reservations 
accepted. AE, CB, DC, MC, Visa. 
American. 

Roka, 361 Newbury St., 236-4354. 
Open Mon. through Sat. from 10 a.m. to 
9 p.m., and on Sun. from noon to 7 p.m. 
No license. Range: under $6. No reserva- 
tions. No credit cards. Japanese food 
and Oriental market. 
Rosie’s italian Kitchen, 95 N. 
Washington St., 523-8769. Open seven 
days from 11:30 a.m. to 3:30 p.m. and 
from 5 to 10 p.m. Beer-and-wine license. 
Range: $6 to $10. Reservations ac- 
cepted. No credit cards. Italian. 
Sakura Bana, 57 Broad St., 542-4311. 
Open Mon. through Fri. from 11:30 a.m. 
to 2:30 p.m., and Mon. through Sat. from 
5 to 10 p.m. Beer-and-wine license. 
: over $10. Reservations ac- 


Faneuil. Hall Marketplace, 523- 
Open Sun. through Tues. from 11:30 
a.m. to 11 p.m., and Wed. through Sat. 


until midnight. F 
, OC, 


Commonwealth 
. Open Mon. through Sat. 
from 11 a.m. to 3 p.m., and seven days 
from 5 to 10:30 p.m. Beer-and-wine 
license. : $6 to $10. Reservations 
accepted. , Visa. Thai. 


Siam Palace, 379 Cambridge 
Allston, 783-2434. Open Mon. through 
Fri. from 11 a.m. to 2:30 p.m. and from 5 
to 10 p.m. Open on Sat. and Sun. from 5 
to 10 p.m. Beer-and-wine license. Range: 
_— $6. No reservations. MC, Visa. 

Ta Chien Il, 900 Beacon St., 247-3666. 
Open seven days from 11:30 a.m. to 
midnight. Beer-and-wine license. Range: 
$4 to $8. Reservations accepted. AE, 
MC, Visa. Szechuan, Mandarin. 
Tecce’s 23 Beacon St., 
723-5353. Open seven days from 6 a.m. 
to 9 p.m. Beer-and-wine license. Range: 
under $6. MC, Visa, personal checks. 


Take-out gourmet deli. 
Trident Booksellers and Café, 
338 Newbury St., 267-8688. Open Mon. 
through Fri. from 8 a.m. to 10 p.m. Open 
on Sat. from 10 a.m. to 10 p.m., and on 
Sun. until 6 p.m. No license. Range: 
under $6. No reservations. MC, Visa, 
personal checks. Light café fare. 

Viet Restaurant, 25-27 Tyler St., 
350-6615. Open Sun. through Thurs. 
from 8 a.m. to 10 p.m., and on Fri. and 
Sat. until 2 a.m. Beer-and-wine license. 
Range: $6 to $10. No reservations. MC, 
Visa. Vietnamese and Szechuan. 


BROOKLINE, NEWTON 
All American Cafe, 308 Harvard St., 
Brookline, 566-1845. Open Sun. through 
Thurs. from 8 a.m. to 11 p.m., and on Fri. 


salads. 
Chariton’s, 307 Harvard St., 
Brookline, 566-4229. Mon. th 


Fri. from 11 a.m. to 2 a.m., and on Sat. 
until 1 a.m. Open on Sun . from noon to 2 
a.m. Fully licensed. Range: under $6. No 


Legal St., 
277-7300. Open Mon. through Sat. from 

11 a.m. to 10:30 p.m., and on oe 


open until 11 p.m. Fully licensed. 

$6 to $15. No reservations. AE, DC, 
Visa. Fresh seafood. 

Open Sesame, 48 Boylston St., 
Brookline, 277-9241. Open Mon. through 
Sat. from 8 a.m. to 11 p.m., and on Sun. 
from 4 to 11 p.m. No license. Range: $6 
to $12. No reservations. No credit cards. 
Macrobiotic cuisine. 


CAMBRIDGE 
Aku-Aku, 149 Alewife Brook Pkwy., 
491-5377. Open Mon. a from 
11:30 a.m. to 2 a.m., and on S mr 
noon to 2 a.m. Fully licensed Range: 
to $14. Reservations for large g 
Polynesian. 


628-1880, and 130 West Hancock St., 
Manchester, NH, (603) 669-0652. Open 
Mon. through Thurs. from 11:30 a.m. to 
8:30 p.m., and on Fri. and Sat. until 9:30 
p.m. Open on Sun. from noon to 8 p.m. 
Fully licensed. Range: $6 to $10. Reser- 
vations for large parties only. AE, MC, 
Visa. American. 

Blacksmith House Bakery, 56 
Brattle St., 354-3036. Open Mon. through 
Sat. from 9 a.m. to 5 p.m. No license. 
Range: under $6. No reservations. No 
credit cards. Gourmet bakery and lunch. 
Cantares, 15 Springfield St., 
547-6300. Open seven days from 5 p.m. 
to 1 a.m Fully licensed. um vel $6 to 
$10. Reservations recommended. AE, 


Ave., 497-6116. Open Mon. through Fri. 
from 10 a.m. to 10 p.m., and on Sat. and 
Sun. until 8 p.m. Beer-and-wine license. 
Range: under $6. No reservations. No 
credit cards. Sandwiches, salads, pizza. 
Christopher’s, 1920 Massachusetts 
Ave., 876-9180. Open Sun. through Wed. 
from 11:30 a.m. to 1 a.m., and Thurs. 
through Sat. until 2 a.m. Fully licensed. 
go $3 to $9. No reservations. AE, 
Visa. American and Mexican. 
44 Brattle St., 492-1115. 
Open Mon. through Fri. from 11:30 a.m. 
to 2:30 p.m., and on Sat. and Sun. from 
noon 103 pan. 
from 6 to 10 p ., and on . 
until 10:30 p.m "Fully Range: 
$14 to $22. Reservations accepted. AE, 
CB, DC, MC, Visa. international. inside is 
Ben’s Corner Bar and Café, open 
Sun. through Thurs. until 11 p.m., and on 
Fri. He. ony t. until 11:30 p.m. Fully 
licensed. Range: $6 to $12. American. 


‘Henri IV, (formerly Ahmed's) 96 


Winthrop St., 876-5200. Open Mon. 
through Fri. from noon to 2 p.m., and on 
Sun. from 11 a.m. to 3 p.m. Open seven 
days from 6 to 10 p.m. Dance club in 
basement open Tues. through Sat. from 
9 p.m. to closing. Fully licensed. Range: 
$9 to $35. Reservations accepted. AE, 
CB, DC, MC, Visa. Modern American. 

La 853 Main St., 547-9258. 
Open Mon. through Thurs. from 4 to 10 
p.m., and on Fri. until 11 p.m. Open on 
Sat. from 11 a.m. to 3:30 p.m., and from 4 
to 11 p.m. Open on Sun. from 1 to 10 
p.m. Fully licensed. Range: $8 to $12. 
Reservations for large parties only. AE, 


MC, Visa. Italian. 
Latino Restaurant, 11-19 Brookline 
St., 491-1428. Open Tues. through 
Thurs. from 6 to 10:30 p.m., and on Fri. 
and Sat. until 1:30 a.m. Open on Sun. 
from 6 to 10:30 p.m. Fully licensed. 
Range: $6 to $12. No reservations. AE, 
OC, MC, Visa. Latin, Mexican. 


Cambridge 
Open Mon. through 
Sat. from 11 a.m. to 10 p.m., and on Sun. 


East, 782 Main St., 661-1660. 
a.m. to 10 p.m., and on Fri. and Sat. until 


cards. Middle Eastern and American. 

Ta Chien, 18 Eliot St., 491-3900. Open 
Sun. through Thurs. from 11:30 a.m. to 
9:45 p.m., and on Fri. and Sat. until 10:45 


and 
Wei Ta, 95 Winthrop St., 492-8555. 

Sun. pana Thurs. from 11:30 
and Sat. 
until 11: pm. No license. Range: $4 to 
$8. Reservations accepted. AE, MC, 
Visa. Mandarin, Szechuan. 
EXURBIA 


talian. 
Coffee Coffee (Le Café Bistro), 452 
Massachusetts Ave., Arlington, 
646-4777. Open on Tues. from 7: 


Saloon, South Shore Plaza, Braintree, 
848-0200. Mon. 


from 11:30 a.m. to 10 p.ir., and on Fri. 
and Sat. until 11 p.m. Open on Sun. from 
noon to 8 p.m. Fully licensed. : $6 
to $12. No reservations. AE, CB, .MC, 
Visa. American. 
The Front Page, Thompson Sq., 
Bunker Hill Mall, Charlestown, 242-5010. 
pepo through Sat. from 11:30 a.m. 
midnight, and on Sun. from 11 a.m. to 
ight. licensed. $7 to 
$15. tions accepted for large 
American 


Newburyport, 
465-8008. Open seven days from 11:30 
Fully licensed. Range: $7 


Open Tues. through Sat. from 11:30 a.m. 
to.3 p.m., and on Sun. from noon to 3 
p.m. Open Tues. thr Sun. from 5 to 
10 p.m. Fully licensed. : $6 to $10. 
No reservations. Neat attire required. 
AE, MC, Visa. New England fare. 
Le Bocage, 72 Bigelow Ave., Water- 
town, 923-1210. Open Mon. through Fri. 
from 11:30 a.m. to 2 p.m., and Mon. 
through Thurs. from 6 to 11 p.m. Open 
on Fri. and Sat. from §:30 to 11 p.m. Fully 
licensed. Range: over $12. Reservations 
accepted, except on weekends. AE, MC, 
Visa. French. 


Lane, 
Open Mon. through Sat. from 11:30 a.m. 
to midnight, and on Sun. from noon to 1 
a.m. Fully licensed. Range: under $8. 
Reservations accepted for large parties 
only. AE, DC, MC, Visa. American. 
Nicole’s, 338 Rantoul St., Beverly, 
927-4332. Open Mon. through Wed. from 
11 a.m. to 10 p.m., and Thurs. through 
Sat. until 11 p.m. Open on Sun. from 3 to 
10 p.m. Beer-and-wine license. Range: 
$6 to $10. Reservations accepted. No 


credit cards. Italian. 

Pizzeria Greco, 253 gg St., 
Somerville, 625-2690. Open 
through Sat. from 11 a.m. to 11 p.m., ‘oa 
on Sun. from 4 to 10 p.m. Fully licensed. 


_Range: under $6. No reservations. No _ 


“credit cards. Pizza, Greek. 

Rudy’s Café, 249-250 Holland St., 
Somerville, 623-9201. Open Mon. 
through Thurs. from 11:30 a.m. to 11 
p.m., and on Fri. and Sat. until midnight. 
Fully licensed. Range: under $6. No 


rican. 
Taste of india, 91 Ave., 
Watertown, 926-1606. Mon 


FE 


p.m Fully licensed. $8 to $12. No 
reservations. AE, CB, DC, MC, Visa, 
checks. Italian 


Anton’s Restaurant, Twin City recommended. CB, DC, MC, Visa. North- 
to 11 p.m., and Wed. through Sat. from 
7:30 a.m. to 1 a.m. Open on Sun. from 
7:30 a.m. to 8 p.m. No license. Range: $6 
to $15. Reservations accepted. AE, MC, 
: Visa. Gourmet French and dessert café. 
Chariey’s Eating and Drinking 
, Visa. Spanish, xICan, 
and South American. 
Carol’s Place, 1908 Massachusetts 
J ; cepted. AE, DC, MC, Visa. Japanese. 
Serendipity Mi, 120 South Building, 
MC, Visa. American and Mexican. 
: John Stone’s inn, 179 Main St., 
| 
: | 
: a reservations. No credit cards. Mexican, 
: through Sat. from 11:30 a.m: to 2:30 
- - . p.m., and from 5 to 11 p.m. Open on Sun. 
: Range: under $6. No reservations. No p.m. rand-wine license. Hange. from 5 to 11 p.m. No license. Ae a $3 
; credit cards. Soups, sandwiches, $6 to $10. Reservations accepted. AE, to $10. Reservations accepted. AE, MC, 
= MC, Visa. Cantonese and Szec 
: The Skewers, 92 Mt. Aub 
491-3079. Open Mon. through 
from 11 a.m. to 11 p.m., and on 
{ H Sat. until midnight. No license 
m. to 7 p.m., 
in’? p.m. No license. Range: $4 to to 5 p.m. No = 
Reservations accepted. AE, MC, . No reserva- 
Mandarin, Szechuan. No credit cards. Take-out and deli } 
Tapas, 2067 Massachusetts Ave., 
576-2240. Open Mon. through Fri. from Vin & Eddie’s Restorante & Wine 
11:30 a.m. to 11 p.m., and on Sat. and Bar, Rte. 18, Abington, 878-9898. Open 
Sun. from noon to 11 p.m. Fully licensed. Tues. through Sat. from 11:30 a.m. to 
Range: $2 to $8. Reservations for large ° 
parties only. MC, Visa. Appetizers, 
aid Raj Mahal, 81R Union St., Newton 
| Centre, 965-8400. Open seven days from Waltham Seafood, 699 Main St. 
, 11:30 a.m. to 11 p.m. Beer-and-wine Waltham, 893-9847. Open Mon. through 
license. Range: $6 to $10. No reserva- Fri. from 11 a.m. to 9 p.m., and on Sat. 
tions. No credit cards. Indian. from noon to 9 p.m. Beer-and-wine 
licens2. Range: under $6. No reserve- 
tions. No credit cards. Seafood. 
The White Rainbow, 65 Main St., 
z Apple Orchard Restaurant, 24 Gloucester, 281-0017. Open Tues. 
Essex Rd., ipswich, 356-5969. Open through Fri. and on Sun. from 5:30 to 
Tues. through Fri. from 11:30 a.m. to 2:30 9:30 p.m. Open on Sat..from 6 to 10 p.m. 
p.m., and from 5:30 to 9:30 p.m. Openo Fully licensed. wey $6 to $12. Reser- 
Sun. from 11:30 a.m. to 9:30 p.m. Fully vations accepted. AE, CB, DC, MC, Visa. 
licensed. Range: $8 to $15. Reservations Continental. 
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The reasons advertise 


the Phoenix person 


When we Jétinched our new Personal Classified section a few : ae 
weeks ago, |! we fi it woulthbe a retty popular ideas: Z<» Phe- = 
Cz, The Personal Hay fawing as 5, 
PeSponises a week."Which means tt people are getting as many 
(3 40;50.responses-or more from a single ad! ya 
S67 A for this success is the fact that more single bpR® 4) 
Bax tread thé Pitoenix than-any other paper in Boston, Sot of 


iS see your Bote ad are the kind of people whew 
pexsppiat ad. And they’re bright, Siccessful people 
like yourself. 


_ Sojf you're thinking of placing : a personal ad, why mess around? 


es, Place it in the Boston Phoenix new Personals. 
+, And then’ my a 
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Discover... 
Aku-Cambridge Aku-Worcester 


Enter the world of tropical dining at Aku-Aku Chinese» 
Polynesian restaurants and exotic lounges. Our~ tropical 
island in Cambridge is open for luncheon every day until 3 
pin and dinner until 2 a.m. Call for banquets, reservations 
or take-out. | 


Boston location temporarily closed. Watch for 
our new Grand Opening. 

You are invited to visit our Cambridge lo- 
cation at 149 Alewife Brook Pkwy. 
Ample free parking. 

491-5377 

Also enjoy our Worcester restaurant featuring 
our two new lounges — The Beachcomber 
and Tulips, 11 E Central St., Centrum exit 16 
off 290. 
792-1124 
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